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Between 


Wrinkles are nothing 
to smile about. 


Why is it that years of laughing and smil- 
ing eventually add up to fine lines and 
wrinkles? At Professional Emergency 
Services, we offer cosmetic facial refine- 
ment procedures as a beautiful solution 
to skin flaws in both men and women 
The following procedures are performed 
at our Lawrenceville office 


n your hand you hold a 
special issue of U.S. 1, our first — 
but we hope not our last — Dining 
and Entertainment Guide. We 
trust you will have as much fun 

_reading it as we had reporting it. 


¢ Facial Contouring—Injectable Collagen eas 
Blepharoplasty (eye lift) (We also hope your waistlines 
Brow Lifts won’t suffer as much as ours 


Permanent Eyeliner 

Earlobe Repair 

¢ Pigmented Skin Flaws 

Call for a pre-treatment consultation at 
609-771-6660. We'll really give you some- 
* thing to smile about 


; should you follow us on some of our 
expeditions. ) 

Before you set out, let us offer a 
foreword. First we are not offering 
formal food reviews here. We take 
this approach partly because we 
are not professional critics, and 
partly because we believe that, 
when choosing a destination, you 
are less concerned with arbitrary 
ratings of the food than with your 
total evening’s experience. 

After all, food judgments are 
relative. One person’s salted meat 
is another person’s poison. And a 


Richard L. Levine, M.D. 
Medical Director 


Ts Professional 


2500 Brunswick Pike — Suite A 
Lawrenceville, NJ 08648 
(609) 771-6660 


Emergency restaurant review printed last 
Services of week does not necessarily hold 
Lawrenceville true this week. Maybe it is the 


cook’s night off. Maybe the cook 
quit. 
Instead we focus on such ques- 


MASSAGE 


. 4 gift to your Self 


Sees 


KAREN MURPHY 


Deep Tissue Bodywork/Swedish Massage/Movement Education 
Structural Alignment/One Brain Stress Diffusion 


609-683-9121 Princeton, NJ 


AN@QLEA.... 


FULL SERVICE SALON 
HAIR DESIGNING FOR THE ENTIRE FAMILY 


= Precision Cuts * Advanced Coioring Techniques * Natural Looking Perms 


PERSONALIZED SERVICE - 


London, New York & Vidal Sassoon Trained Staff 


236 Nassau St., Princeton 


Appointments 
Mon.-Fri. 9 a.n. -6 p.m. Sat. 9 a.m. - 4 p.m. 


Requested 


921-2555 


My business Is advising 
people about their 
investments 


Call me for an 
appointment to 
review your 


portfolio. 
Donald J. Loff 
Senior Vice President-Investments 
609-987-0123 
Prudential-Bache 
104 Carnegie Center ; Securitie¢ 
Princeton, NJ 08540 Rock Solid. Market Wise. 


A Svosaan ot The Prudential (= Member SIPC 
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tions as the kind of meal you will 
have; the ambiance (we spell it 
two ways in this issue, to show you 
how indecisive we can be); the 
patrons; and the cost. Is a par- 
ticular place suitable for, say, a 
first date or a business lunch? 


We enlisted the help of two 
culinary professionals — Roberta 
Churchill, chef par excellence and 
former owner of La Cuisine and 
Roberta’s, the acclaimed restaur- 
ant in the Princeton Shopping 
Center, and Ruth Alegria, chef- 
owner of Mexican Village II in 
Princeton and Lambertville, 
another star-winning establish- 
ment. 

To Roberta Churchill, we handed 
this assignment: sift the fancy 
claims and tell us where we can 
find truly elegant dining, and tell 
us why. Never one to mince words, 
she is refreshingly blunt. Her picks 
— and the reasons for them — may 
surprise you, or stir up some con- 
flicting response. 


Inside U.S. 


PHOTOS BY CRAIG TERRY 


‘Ruth Alegria éxplores ethnic din- 
ing. Though suburban restaurant 
kitchens find it tough to translate 
peasant fare, Alegria does reveal 
some out-of-the-way finds. 

Such discoveries — the unherald- 
ed little spots — are fun dividends 
for the phenomenal amount of 
reporting that went into this issue. 
Some of what we researched has 
been left on the production room 
floor — space restraints. In some 
categories, we had space only for 
the surprising, the ‘‘unobvious.”’ 

One example: the seafood rest- 
aurant in Hightstown, unadver- 
tised, that has very fresh fish. Or 
the Chinese restaurant, Good 
Friends, that looks like a take-out 
stand but attracts astute diners. Or 
the retreat north of New Hope, 
Evermay on the Delaware, that 
serves up elegant dinners, but only 
three evenings a week. 

Along with the professionals, 
Roberta and Ruth, we enjoyed 

Continued on page 4 > 
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Elegant Dining 


A fine chef combs the countryside for the finest food that 
money can buy. Roberta Churchill finds four especially 
noteworthy restaurants: Chez Catherine, Evermay on the 
Delaware, Frenchtown Inn, and the Frog and the Peach. 
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More powe 
to YOU! 


Clancy-Paul is now accepting orders for the first shipment of the 


amazing new Apple® Macintosh IIX°! 


@ Most powerful, compatible 


Macintosh EVER!!! Macintosh II 


@ NEW Motorola 68030 pro- 
cessor with 68882 math co- 
processor! 


& 4 Megabytes of RAM! 


P83: Macintosh II. 


@ FDHD™ (Floppy Drive High 
Density) 1.4MB floppy 
drive READS DOS FILES! 


The new Macintosh IIX is coming to Clancy-Paul! Designed to provide the power and flexibility for the most demanding applications, 
the Macintosh IIX is the first Macintosh to use Motorola's 68030 microprocessor and 68882 math co-processor. In addition, the Macin- 
tosh IIX includes a new 3.5" floppy disk drive that can read and write to MS-DOS and Apple II formats! 


The new Floppy Disk High Density (FDHD) drive can store 1.44MB of data on a 3.5" floppy disk. Along with Apple's new controller 
chip, (SWIM, for Super Wozniak Integrated Machine) the drive can read, write and format 400K and 800K disks from existing Mac- 


intosh computers and read files created under the Apple II ProDOS operating system. . 


The FDHD can also read and write 3.5" MS-DOS and OS/2 diskettes, and with the help of Apple File Exchange (included with your 
Mac IIX), can transfer data to Macintosh disks! 


In most applications, the Motorola 68030 processor gives an average performance increase of 10-15% over the Macintosh Il. The 
68882 co-processor can offer dramatic increases (up to 200%) by being able to execute several different floating point instructions at 


once. 


The 68030 also includes a built-in Paged Memory Management Unit providing advanced memory management and true multi-tasking 
power for users of A/UX®. The standard configuration of 4MB RAM gives the power necessary for multi-tasking, scientific and engi- 
neering applications, advanced graphics, and page layout programs. 


The new Macintosh IIX can give your business the strategic advantage you need to succeed. Supplies will be limited on this power- 
house machine, so Clancy-Paul recommends reserving yours today. 


Get your hands on the most powerful Macintosh ever made, the Macintosh IIX from Apple Computer! 


Clifton 


Princeton 
(201) 772-6633 


(609) 683-0060 


Government and 
Education 


(609) 771-1777 


New Brunswick 
(201) 246-8585 


Jersey Shore C O M sg U = E R 
(Wall, NJ) CENTERS 


(201) 449-8900 
A VALCOM. Company : r | 


© 1988 Apple Computer, Inc. Apple, the Apple logo, Macintosh, and AppleShare are registered trademarks of Apple Computer, Inc 
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“Get Me Rewrite’ 


Did our guide miss your favorite 
place, or overlook a noteworthy 
detail at a restaurant, club, or 
night spot you know well? 


Share Your Opinion With Us 
And Watch for Our Next Dining Update 


Name of Place 


Address 


Comments 


Phone _ - 


Thank you! 


Your Name 


Daytime Phone : = 


| Mail to 870 Mapleton Road, Princeton 08540 en 
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strong support from dining 
amateurs on our own staff. Bar- 
bara Fox, Christopher Mario, and 
Dave Kornhaber did double duty 
on this issue. Bart Jackson not only 
sacrificed himself at the altar of a 
seafood buffet, but also elicited a 
perceptive commentary on Japan- 
ese cuisine from his wife, Lor- 
raine. 

Two others made this guide 
more informative. Connie Rafle 
and Patrick Chopra of the adver- 
tising department created oppor- 
tunities for three useful maps — of 
New Hope and Bucks County, 
Chambersburg, and New Bruns- 
wick. 

While they were assembling the 
advertisers that made those pages 
possible, they were not plaguing 
the editorial department with 
demands that this advertiser or 
that receive special treatment. 
The editorial department thanks 
Rafle and Chopra — not all 
editorial departments can operate 
with such freedom. 

Most of our reporters are now 
pizza-ed, diner-ed, salad-ed, hors 
d-oeuvred, and pasta-d out. But we 
sure do know more about food 
when we started — and we will be 
sharing more food information, 


research that could not be included . 


in this issue — in the coming mon- 
ths. 

Now it is your turn. What did we 
miss? Which eateries or clubs 
should we be sure to include the 
next time-around? If someone ask- 
ed you ‘“‘Where’s a good place to 
eat tonight?’’ what would you res- 
pond. 

We hope you will respond by fill- 
ing out the coupon on this page. Be 
honest. Tell us about your 
favorites. Tell us about your-un- 
favorites. 


You, in then end, are the only 


. restaurant critic who matters. So 


mangia, mangia. Khana, khana. 
Coman, coman. Kull, kull. In other 
words, eat. s 


We want to tempt you...your friends...your family...with 
the brunch voted "The Best in Central New Jersey" 
by NEW JERSEY MONTHLY and the PRINCETON 
PACKET papers. 


It's all here...smoked salmon, shrimp, caviar, omelettes 
waffles, salads, hot entrees, carving stations, and our , 
fabulous dessert buffet, plus a complimentary glass of 

champagne...all at our award-winning brunch. 
$16.95* 
11:00 am-2:30 pm 
(Children under 12--$9.95) 


Reservations recommended 
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More than 16,400 copies of 
U.S. 1 are delivered free of 
charge every other Wednesday 
to all businesses and offices in 
the greater Princeton area and 
Route 1 corridor. If your office 
has been missed contact U.S. 7. 
Copies may also be purchased at 
most Princeton newsstands. 

For advertising or editorial in- 
quiries, call 609-452-0038. 

To subscribe send a check for 
$14.95 (for 24 issues) to U.S. 
1, 870 Mapleton Road, Prince- 
ton 08540. 

Copyright 1988 by Richard K. 
Rein and the U.S. 1 Publishing 
Company. All rights reserved. 
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SCANTICON 


The Princeton Forrestal Center + 100 College Road East (Off U.S. Ro 7 
>. Route 1) - 
(609) 452-7800 : Complimentary Valet Parking 


Princeton, NJ] 08540 
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|MeCARTER THEATRE 


Ss 
S 


retets 


B:Q-R-N 
YESTERDAY 


by Garson Kanin 


In an effort to fit into the 
1940's Washington political 
scene, junk dealer turned 
self-made millionaire Harry 
Brock hires a young journalist 
to teach his dizzy girlfriend a 
thing or two. A quick learner, 
Billie Dawn gives her racke- 


TARTUFFE 


by Moliere 


A sly religious con man 
wheedles his way into the 
household of a rich and gulli- 
ble Parisian. The biting satire 
of Tartuffe, written more 
than three centuries ago in 
France, remains popular 
today because we are still 
confronted by powerful hyp- 
ocrites who shape human 


teer sugar daddy a civics 
lesson he'll never forget. 


Now — Oct. 16 


events ... and take our 
money. 


Supported in part by a generous grant from 
The Andrew W. Mellon Foundation. 


Nov. I1- 290 
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MUSICA THE ODOR! BUT I'M 
ANTIQUA KOLN MODERN DANCE JUST A 
vies of = A FESTIVAL ‘KD 
\ 0c. 17. 8pm QUARTET OF JAPAN or kids 81060 
On Sale 9/26 Oct.21 8pm Oct.22 8pm Oct.22  Ipm 
LAURIE Joint Recital PAUL TAYLOR | THE COUNT 
ANDERSON ETE SEAN, DANCE BASIE 
= nea = _ 
ONE NIGHT KIM, Nov. 2 ae 
ONLY violin 7&8 = 8pm 
Oct. 23 8pm Oct. 24 8pm On Sale 10/10 


THE | Joint Recital: 
FLYING ELMAR OLIVEIRA, 


violin 
KARAMAZOV 


HORACIO 
BROTHERS GUTIERREZ, 
| Nov. 14 8pm 


piano 


Nov. 15 8pm 


CALL EASY CHARGE 609-683-8000 


Monday — Saturday, 12-6 pm 


Pia 6 Ae a ce tee... 


New 08540 
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McCarter Theatre, Center for the Performing Arts gratefully acknowledges support from: New Jersey State Council on the Arts/Department of 
State, National Endowment for the Arts, Princeton University, Geraldine R. Dodge Foundation, AT&T Foundation, The Andrew W. Mellon 
Foundation, The Shubert Foundation, The Starr Foundation, over 125 corporations and 2000 individual members of McCarter Associates. 
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Elegant Dining. ......... 


rinceton was a_ gastro- 
nomic wasteland, everyone 
agreed, when we moved here 16 
years ago. 

The dining public was offered 
student-oriented restaurants, with 
low prices and food intended for 
uneducated palates; old-fashioned, 
so-called Italian eateries where the 
regional favorite was pencil points 
in bland tomato puree; indifferent 
pizza parlors; luncheonettes 
devoted to grill-flavored fried 
eggs; a sort-of Chinese restaurant 
where few customers were ever 
seen; and dinosaur age French 
food which few Frenchmen would 
deign to touch. 

Princeton residents cooked and 
entertained in their homes. Some 
went to New York and 
Philadelphia. The constant topic of 
conversation at all gatherings was 
the question of why Princeton had 
no good restaurants. 

Then came an explosion of na- 
tional interest in fine foods and 
new types of cooking. It was 
spearheaded by a diverse assort- 
ment of special interests: French 
nouvelle cuisine, California and 
southwest regional cooking, Julia 
Child, and hippies of all ages intent 
on working in personal, creative 
trades. The food industry attracted 
more and more unconventional 
young people and mid-life career 
changers. Cooking schools and 
classes mushroomed. 

Eight years ago I opened my 
take-out cookshop in Princeton, 
and many bewildered customers 
asked if it were a kind of “fancy 
deli.” This is a conservative area 
and new concepts are slow to take 
hold. 

Very gradually, some of these 
chefs found their way to central 
New Jersey and Bucks County. 
New restaurants bloomed in the 
hills and towns. Princetonians 
rushed to sample their wares. 

A few years later, the Frog and 
the Peach opened in New 
Brunswick. It was the first area 
restaurant I knew of to serve a 
bright, fresh and flavorful 
‘nouvelle American cuisine.’’ At 
last, I thought, the central New 
Jersey area is entering the modern 
era, serving a contemporary style 
of food which has already become 
popular in many larger cities. 

Four years ago, I opened a 
restaurant serving my version of 
New American cuisine, a light, 
French style of preparation incor- 
porating regional American dishes 
and seasonings. I soon noticed that 
other area restaurants were star- 
ting to serve dishes in this style. 
But, being mired in my own kit- 
chen, I was unable to dine at other 
restaurants often enough to sam- 
ple their products and service in 
their environments. 

So when I was asked to write an 
article on fine dining in the area, I 
quickly agreed. Writing this article 
gave me an excuse and a reason to 
finally taste the interesting sound- 
ing menu items. I hoped to find 
creative and skilled chefs cooking 
away behind charming country 
facades and enthusiastic and 
knowledgeable servers happily 


presenting the delicious results. 

Now, at the end of my hectic 
traveling, phoning and eating 
search, I can report that some of it 
was fun. A lot was very disappoint- 
ing. 

Only four restaurants closely ap- 
proached my three criteria: fresh 
foods, expertly cooked and season- 
ed; courteous and attentive ser- 
vice; and pleasant atmosphere. 
These, I believe, are minimal re- 
quirements when a couple is spen- 
ding from $75 to over $100 for din- 
ner and one bottle of modest wine. 
Central New Jersey and Bucks 
County is no longer an epicurean 
desert, but there is still great room 
for improvement. 


Mi, search involved asking 
friends and acquaintances where 
they went for special dining. It 
almost always involved lengthy 


drives, on both sides of the 


Delaware River. 

On brilliant and colorful autumn 
afternoons I wandered through 
seductive settings: a stone, small 
roomed, European style inn 
bedecked with fall blossoms; a 
solid, red brick and white column- 
ed, charmingly restored 19th cen- 
tury hostelry; an intimate, small, 
in-town restaurant with Victorian 
lace cloths and geegaws; and an 
18th century hillside house with a 
grandfather clock softly chiming 
in the candlelit dining room. My 
criterion of ambiance was more 
than satisfied in most of the 
restaurants I visited. 

My second criterion of courteous 
and attentive service was tolerably 
well met. While there was no 
luster, there was also no rudeness 
and little hauteur. Most service 
was acceptable, nothing more. And 
in this era of difficult staffing, such 


a level of performance is under- 
standable, if not ideal. 

I talked to chefs and asked many 
their goals. ‘‘What is most impor- 
tant to you in cooking here? 
Presentation, ingredients; what do 
you strive for?’’ All claimed they 
used only fresh ingredients. Many 
spoke of staffing difficulties, a 
distressing reality I faced as well. 
Two chefs, to my delight, spoke 
about taste as an important goal. 
For, after all, if the foods do not 
taste delicious, why eat out? 

And, finally, I ate their foods. 
They ranged from calcified, 
pseudo-French with glue gravy to 
moist, fresh meats and fish 
sprightly with fresh herbs and 
delicate sauces. 

Too many menus were written in 
French with English translations, 
a pretentious and often intim- 
idating practice, to my mind, and 
absolutely out of keeping with 


American small town and country 
restaurants. One wouldn’t find 
menus in English in France; are 
we feeling so inferior that we must 
use a foreign tongue? And the 
foods on those menus, such as en- 
trecote (rib or sirloin steak) with a 
basil and Madeira sauce or couli- 
biac of crab (a pastry wrapped 
item) were so gussied up with un- 
necessary and distracting ingre- 
dients that a French woman would 
have shuddered. 

Overkill, that is the addition of 
too many items to what would have 
been a splendid dish, seems to be a 
common thread in many of our 
area restaurants. The more the 
merrier is the philosophy. 

On one of our outings, my hus- 
band had a dish composed of a 
pheasant breast, stuffed with 
hazelnut mousse, wrapped in puff 
pastry and sauced with a grainy 
sweet-tart black currant puree 
sauce. Additionally, the plate was 
garnished with five kinds of 
vegetables plus an arrangement of 
red leaf lettuce, nasturtium and 
carnation flowers, assorted fresh 
sprigs of herbs and then topped 
with a florist’s fern frond. 

We were saddened because the 
chef was obviously a very good 
cook. The meats were tender and 
juicy and the vegetables perfectly 
cooked and seasoned, but all the 
extraneous additions made us a lit- 
tle bilious. 

Simpler is better, I believe. 
When we have wonderful fresh in- 
gredients we do not have to hide 
them under miscellaneous mounds 
of distracting tastes. That is a 
practice of the past when they had 
to contend with well over-aged 
meats and fish. 

Some of these same restaurants 
also had very good menu items. I 
sampled a wonderful mixed, fresh 
greens and herb salad with a light 
and lemony vinaigrette to which 
the chef had added a hint of curry. 
We were served a perfect house- 
smoked fresh bluefish salad and 
some wonderful crispy French 
rolls and croissant. Unfortunately, 
I couldn’t bring myself to praise 
these restaurants as the good 
dishes were outweighed by poor 
ones. Talent does exist; it just 
needs a little discipline. 

Prices in tourist-ridden New 
Hope tended to be slightly lower 
than in other area restaurants. One 
restaurant, in an effort to keep the 
lower prices, I assume, diminished 
the portions. I was served an ap- 
petizer of three snails, sliced in 
half, with a few sliced mushrooms 
and sauce for $6. And the same 
place served three frog’s legs as a 
main course for $17. Fortunately, I 
am a small eater. 


Mi any people, including this 
writer, believe that chef-owned 
restaurants should outshine those 
who must hire their chefs. The ra- 
tionale is that owners generally 
give a little bit extra to a business 
than do hirelings. There are, 
naturally, exceptions. There do ex- 
ist creative and concerned chefs 


Continued on page 8 » 


A fine chef ventures forth in search of a fine restaurant meal: 
She encounters some disapppointment, but also some delights. 
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Bored with 


same old place 
for lunch and dinner? 


n°n 


Princeton Forrestal Village 


| Hours: Monday through Friday 10-9, Saturday 10-7 and Sunday 12-5. 
College Road West and Route 1, Princeton, NJ. For further information call 609/799-6363. 


Bassett’s Original Turkey...find out why 
people travel for miles to get a Bassett’s tur- 
sandwich 


Sen & Jerry’s...homemade ice cream 
chock full of goodies stuffed in great cones. 
That's the scoop. 

The Boardwalk...where even land-lovers 
love the sea. Over 45 delicious seafood 
dishes, ready to go. 

California Smoothie...just for the health of 
it! Smoothie fruit shakes, salads, quiches, 
pita sandwiches. 

Candy Barrel...an entire store of barrels 


| __ brimming with the widest selection of candy 


sine to go. Szechuan and Hunan style. Go 


Cookles by George...the recipe's from 
Canada but they're baked on the spot. 
You'll be back for more. 
Gingerworks...everything for entertaining, 
from table linens and china to picnic baskets 
and gifts. 

La Tabiita...try something a little different. 
Try Mexican. It's nice ‘n hot, but then it's not 
too hot. 


Mini-Donut Cafe...scrumptious selection. 


of mini-donuts, assorted goodies and a 
great cup of coffee. 

My Favorite Muffin...the most incredible 
selection of muffins you've ever seen or 
tasted. What a treat! 

The Nutcracker...gift baskets and gourmet 


items designed to impress. We ship any- 


where inthe U.S. 


Philadelphia Steak & Sub...a mouth-wa- 
tering variety of Philly-style steak sand- 
wiches and subs. 
Roll-Boll...Holy stromboli! French bread 
rolled around cheese, meats and vege- 
Ro “hiv 

y where t back the 
oid West ihe dlaosc tat their roast 
Valentino's Pizzeria...pizza a whole 
menu of Italian favorites that Pp ac as 
they are quick. 
er Farmers Market...baked 

lad bar, produce, seafood, 
foods...all fresh! 
Woodrow’s...break the ice at the bar, or sit 
down for a fine meal at the area’s new hot 
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7 DIVORCE. 


The termination of a marriage can be both emotionally and 
financially devastating, affecting spouses, relatives, friends and in 
particular, children. 

As attorneys, we cannot alter the reality of divorce, but we will 
do our best to ease the emotional stress and the financial burden. 


For a free consultation, please call 
for an immediate appointment. 


— FELMEISTER & ISAACS— 


_ Attorneys at Law : 


: =~ 
East Windsor / : 
| 609-448-4550 Princeton ‘s F\ : \ 
609-452-0474 


Hamilton/Trenton 
609-586-3261 


© Copyright Felmeister & Isaacs 1986 


“4 Continued from page 6 
who perform brilliauily in many 
settings. Conversely, there are 
tired, jaded chef-owners who long 
ago stopped trying and are just go- 
ing through the motions. 

In my tour I was surprised to 
note that eight of the thirteen 
surveyed restaurants were chef- 
owned. Four of these proved to be 
noteworthy. Many of their 
preparations were delicious; their 
atmosphere was pleasant and their 
service was generally willing and 
competent. They follow: 

Re a ee ce 

Chez Catherine, Westfield Inn 
431 North Avenue, Westfield, 
201-232-1680. 

One is delightfully surprised to 
find such a-caring restaurant 
located adjacent to a motor inn. 
Fortunately this has not discourag- 
ed discerning diners from patron- 
izing Catherine Alexandrou’s am- 
bitious French restaurant. 

Chef Alexandrou was born in 
Normandy, France, and then spent 
her youth working in her parent’s 
country restaurant in Sancerre, 
the Loire Valley, France. 

She came to the United States 15 
years ago and worked as a 
translator at the United Nations 
for two years. Finding that she 
missed the food business, she then 


. worked at La Petite Ferme in 


Greenwich Village for two years 
and hired out as a consultant and 
caterer in New York for another 
year. 

Ten years ago her husband was 
transferred to New Jersev, and a 
year later she opened Chez 
Catherine. Her goal was and still is 
to present authentic French 
cuisine, both traditional and 
original dishes. 

She cooks in a primarily Proven- 
cal style, very light stock reduced 


457 N. Harrison St. 
Princeton, N.J. 08540 
609-924-7179 


CARCHMAN, ANNICH & SOCHOR 
Attorneys At Law 


Corporations Taxation 

Real Estate Partnerships 
Litigation Personal Injury 
Appeals ; Matrimonial 
Trusts and Estates Commercial 


West Orange, N.J. 07052 


443 Northfield Ave. _ 


201-325-1963 


To maximize your dining ex- 
perience, I would like to sug- 
gest: 


1. Do not eat out on a Satur- 
day night. If you absolutely 
must go on that night, try to ar- 
rive before 7 p.m. or after 9 


day and restaurants are over- 
stressed. They cannot produce 


best service. And they must 
_ serve as many customers as 
possible because income on 


expenses. 
2. If you are unhappy with 
food or service, say so, politely 
and calmly. There are few 
restaurateurs who will not heed 


do their utmost to satisfy you. 
You are their guests and they 
want you to be pleased and to 
tell your friends. They do not 
want you to go away unhappy 
and to spread the bad word. 


sauces and an abundance of fresh 
herbs. Menus change seasonally 
and this season’s menu includes 
sea urchin souffle, a traditional but 
infrequently available dish. There 
will also be baby chickens with 40 
cloves of garlic, calves liver with 
raspberry vinaigrette sauce, 
housemade pates, and fresh pasta 
or ravioli with herbed sauces. 
Desserts include housemade ice 
creams, broiled hot/cold cheese- 
cake with fruit puree and her 
special chocolate mousse. 
aaa ae eae a ee 
Evermay on the Delaware, Er- 


~winna, 215-294-9100. 


Evermay is located in a large 
rectangular Colonial home with 
slight Victorian touches on River 
Road (Route 32) overlooking the 
Delaware. The property includes 
25 acres of gardens, woodland 
paths and pastures. The historical- 
ly cited building was begun in the 
early 18th century. Additions con- 
tinued to the mid-19th century. 

The present owners, Fred 
Cresson and Ronald Strouse, join- 
ed the main building to the car- 
riage house five years ago so they 
could offer 16 hotel rooms, each 
with a private bath. Under Penn- 
sylvania liquor laws, they then 
qualified for a hotel liquor license. 

The darkened candlelit dining 
rooms include interior main room, 
a solarium enclosed porch and 
another small garden view room. 

Cresson started solely as dining 
room manager, but now doubles as 


your comments and who will not 


A Restaurateur’s Advice to Diners: , 


At my restaurant the policy 
was as follows. If a guest, after 
a few bites of the food, was 
unhappy (either the food was 
not their expectation or the 
cooking was not to their taste), 
the waiter would immediately 
remove the offending plate and 


p.m. All the world wishes to dine ask what other dish the guest 
between 7 and 8 p.m. on Satur- might like to order. The kitchen 


would then do its best to prepare 
that dish as quickly as possible 


their finest food nor deliver their and send it out to the guest. If a 


guest, justifiably, complained 
about the service, we would 
often offer a free dessert or 


other nights is not enough to pay qeduct some charge from the 


bill. 

3. If you have allergies or 
dietary restrictions, be sure to 
make these known and to ques- 
tion ingredients in the menu 
items. If the waiter does not 
know the answers, he can and 
should ask the kitchen. Most res- 
taurants are able to modify 
some of their preparations to ex- 


clude unwanted items. 
Roberta Churchill 
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pastry chef. He worked for 11 
years as an information specialist 
in Washington, D.C., and it was 
there that he met Chef Strouse. 

Their mutual] desire to become 
innkeepers propelled them to 
return to New Jersey and purchase 
the Sign of the Sorrel Horse in 
Quakertown about 12 years ago. 
After a successful seven years at 
that location, they sold it and 
started Evermay. 

Strouse, originally from Doyles- 
town, studied at American Univer- 
sity in Washington, D.C., and New 
York Law School. He attended the 
Restaurant School in Philadelphia 
for one semester, briefly studied 
with James Beard and, .with 
Cresson, attended a course at La 
Varenne Cooking school in Paris. 

Dinner at Evermay is served at 
7:30 only, Friday, Saturday, and 


Sunday nights. Chef Strouse’s goal 


is to provide guests with an ‘“‘even- 
ing out.’’ Because of this ‘‘controll- 
ed dining environment”’ he is able 
to change his menu each night, 
shopping for interesting market 
items in New York and Phil- 
adelphia frequently. 

He cooks a classical French 
menu (influenced by James 
Beard) with regional American 
highlights such as Maryland crab- 
cakes. He dislikes “trendy cook- 
ing’’ but admires the California 
Style of using fresh produce and 
local cheeses. 

One recent menu included smok- 
ed Scotch salmon with fresh 
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Dine Out Wit 


Dine out with Dagwood and receive your 
limited-edition Dagwood t-shirt (while supplies 
last). Simply bring $20 in Princeton MarketFair 
food receipts to the management office by 
November 12 and this collector’s item is yours, 
free! So don’t wait any longer. Visit Princeton 
MarketFair today and see why Dagwood says 
Princeton MarketFair is the place for food, 
fashion, and fun! 


Dagwood Bumstead, America’s most loved 
foodaholic, has discovered Princeton Market- 
Fair’s exciting eateries - including the festive 
TGI Friday’s, mouthwatering burgers and fries, 
tantalizing Chinese specialties, hot ‘n spicy fa- 
jitas, pizza, garden salads, soups, yogurts, fresh- 
baked cinnamon buns and Princeton Market- 
Fair’s great selection of ice cream, candies and 
cookies. . 
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Princeton MarketPair 


Cohoes, Super Sports USA, TG! Friday's, UA. the Movie : 
, 1G UA. s & 60 specialty shops. 
Hours: Monday thru Saturday 10 am to 9 pm; Sunday saa 8 oe SER. 
U.S. Route 1 at Carnegie Center, Princeton. NJ. 
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horseradish; cream of chicken and 
leek soup, puff pastry with crab, 
shrimp and a shallot cream sauce; 
Boston lettuce with raspberries, 
grapefruit and a balsamic 
vinaigrette; a choice of salmon 
with lobster sauce or lamb loin 
with green peppercorn butter; 
vegetables; cheese and a chocolate 
chestnut torte. There are always 
those guest rooms if you overin- 
dulge. 

The fixed menu, price fixed din- 
ner is $42 and includes an aperitif. 
Wine and liquor are also available. 
RES Es RE 

Frenchtown Inn, 7 Bridge Street, 
Frenchtown, 201-996-3300 


Chef Robert Long has a cooking 
background envied by many area 
chefs. He claims that he was in the 
right places at the right times and 
willing to do anything to learn. In 
less than 10 years he worked in five 
major American French restaur- 
ants with five very experienced 
chefs. 

Starting out as a history major at 
Lafayette College in Pennsylvania 
and finding early on that he wasn’t 
suited to the corporate world, he 
decided to enter the restaurant 
world. He had never been more 
than a meat and potatoes man in 
college, but his mother was an 
adventuresome cook and the field 
appealed to him. 

In 1978 he started working for 
Dennis Foy at the Tarragon Tree 
in Morristown, serving as 
everything from busboy and 
dishwasher to prep cook. He went 
from there to La Gauloise in New 
York City, and also worked with 
master chef Bernard Herrmann in 
New York and in Beaver Creek, 
Colorado. 

Having long wanted to work for 
Jean Banchet at Le Francais in 


One Complimentary 
Lunch or Dinner Entr'ee * 


Chicago, he finally was offered a 
position there in 1983. ‘“‘Trial by 
fire; everything had to be 200 per- 
cent and even then you heard about 


it,” he relates, ‘“‘but an incredible 
experience to learn many new 
aspects of cooking including game 
and saucing.”’ 

After one and a half years in 
Chicago and three months eating 
and observing restaurants and kit- 
chens in France, he returned to 
work for Chef Foy for six months. 
There he met and married his wife 
and now his partner in the 
restaurant. Working as chef at the 
Tarragon Tree, while Dennis Foy 
was gone for two months, gave him 
an opportunity to start to develop 
his own style. 

In the fall of 1985 the Longs found 
their present site, a strikingly 
renovated 19th century red brick 
building set off by white columns 
and balcony, a few steps from the 
Delaware and the Frenchtown 
bridge. 

They renovated the kitchen and 
opened New Year’s Eve, 1985. One 
large and two smaller dining 
rooms seat 70 with good space bet- 
ween the tables. 

The eclectic cuisine might be 
called French-American and the 
prices are very fair for this area. 
The new fall menu includes ap- 
petizers of a cabbage purse, filled 
with foie gras, topped with phea- 
sant mousse and served with a 
game reduced sauce. He also of- 
fers fresh lemon fettucine with 
hickory smoked chicken, walnuts 
and basil. 

His main courses may include 
his specialty, farm plate, which 
now features pieces of breast of 
guinea hen, grilled squab and 
boneless quail with lentils flavored 
with pancetta and fresh thyme or a 

Continued on following page ® 


( Choice of Sushi, Sashimi, 
A Tempura, Teriyaki, etc. 
Served in our downstairs restaurant 


Valid during October'88 excluding 
Fri & Sat. Notto combine with other 
offer. 15% tip will be added to 


total check. 


Onlyat BANZAI 


3690 Quakerbridge Rd., Hamilton 
4 On Rt. 533, 4 lights from Quakerbridge Mall 


(609) 587-0454 


& Withthis coupon. When another Lunch or 


Dinner of the same kindis purchased. 
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Call for a quote on your auto 
or homeowners insurance. 
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Compare Allstate for value. Le 
Absolutely no obligation. f 
Call now for an 
estimate. 


Allstate Insurance Company 


609 896-4844 


177 Franklin Corner Rd, Suite 1-A 
Lawrenceville, NJ 08648 
Hugh J. Fallon 


609 921-6613 


168 Montgomery Knoll-Route 206 
Princeton-Rocky Hill, NJ 08553 


‘Lloyd Bezar 


YOU’VE ENJOYED OUR FOOD AT 


HAMILTON 
QUARTERS) 


Now Experience 
Our Night Life at 


PORKY’S 
LOUNGE 


COMPLIMENTARY 
HAPPY HOUR BUFFET 


Live Entertainment Every 
Wed. thru Sat. Night from 9:30 p.m. 


TO ALL OUR VALUED CUSTOMERS 
BACK BY POPULAR DEMAND 
HAMILTON QUARTERS ORIGINAL MENU! 


Rt. 33 Hamilton Twp., Hamilton, N.J. 587-9295 
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ow through 
November 27, cele- 
brate our Annual 
Shrimp Celebration 
at J.B. Winberie. 
Our succulent 
Shrimp Speciais 
Start at $6.95 
with an appetizer 
of a half-pound of 
Peel and Eat Shrimp. 
And entrees such as 
Shrimp Etouffée 
at $9.50. 
i 
Let us 
tempt you with 
our tasty Shrimp 
Monterey prepared 
with garlic, basil, 
and Monterey Jack 
cheese. Savory 
Shrimp and Fettuc- 
cini Boursin. Zesty 
Shrimp Marinara 
with linguini. And 
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We have your 
shrimp favorites 
RY and more. All here 
Y at J.B. Winberie, 
where —along with 
delicious food—you 
can expect first-rate 
service and modest 
prices. See you 
tonight! 


SILT £7, 
| kid he 


FROM $6995 


our Baked Cheese 
Tortellini with Shrimp. 


TBWinbonie 


RESTAURANT AND BAR 


One Palmer Square, Princeton, N.J. 921-0700 | 


American Express and other major credit cards honored. 


4 Continued from preceding page 
grilled tuna steak with an intense 
reduced oriental glaze. 

Sauteed fresh figs with a vanilla- 
brandy ice cream and glaze of rum 
and Grand Marnier or a crisp 
galette and lemon mousse sand- 
wich with raspberry puree are 
among the dessert offerings. 
OAS! LEE LE ADELE LEONE ALL LLE LLL CAA 

The Frog and the Peach, 29 Den- 
nis Street, New Brunswick, 
201-846-3216. 

About six years ago Elizabeth 
Alger and her husband, James 
Black, purchased the former 
Home News building in New 
Brunswick and proceeded to 
transform it into an attractive set 
of dining areas complete with a 
large antique bar. Plants and 
flower arrangements provide plea- 
sant decorative touches and the 
candlelit tables are amply spaced. 

Chef Alger originally taught high 
school agriculture; her degree 
from Cook College was in plant 
science and education. In 1980 she 
decided to change her career. She 
attended the New York Restaurant 


Elegant Destinations 


La Bonne Auberge, Village 2, 
New Hope, 215-862-2462. Dinner 
Wednesday through Saturday, 6- 
10; Sunday, 5:30-9. Closed Monday 
and Tuesday. All major credit 
cards. 
ed 

Chez Catherine, Westfield Inn, 
431 North Avenue, Westfield, 
201-232-1680. Dinner Monday 
through Thursday, 6-9; Friday and 
Saturday, seatings at 6, 8 and 9. 
Closed Monday. All major credit 
cards. 
ci 

Evermay on the Delaware, Er- 
winna, 215-294-9100. Dinner Friday, 
Saturday and Sunday only, one 
seating at 7:30 (Fixed menu with 
choice of 2-3 main courses). Visa, 
Master Card, Personal Checks. 
eC RL ORR SaeTIE 

Frenchtown Inn, Bridge Street, 
Frenchtown, 201-996-3300. Dinner 
Tuesday through Thursday, 6-9; 
Friday, 6-9:30; Saturday, 5:30- 
9:30; Sunday, 5:30-8:30. Closed 
Monday. Visa and Master Card. 
De eS a eS 

The Frog and the Peach, 29 Den- 
nis Street, New Brunswick, 201- 
846-3216. Dinner Monday through 
Saturday, 5:30-10:30; Sunday, 
4:30-9:30. All major credit cards. 
SEARS ARERR 

The Golden Pheasant Inn, River 
Road, Erwinna, 215-294-9595. Din- 
ner Sunday and Tuesday through 


strictly leasing. 


che intelligent alternative 


FERRARI 
PORSCHE 
LAMBORGHINI 
ROLLS ROYCE 
MASERATI 
JAGUAR 
MERCEDES BENZ 
ALFA ROMEO 
PEUGEOT « BMW 
CADILLAC ¢ AUDI 
SAAB * RENAULT 


LET US TAILOR A 
LEASE TO SUIT 
YOUR NEEDS. 


ALL MAKES, 
ALL MODELS. 


School and worked for two years in | 
area restaurants. : 

Her husband had planned to open | 
another restaurant with other part- *. 
ners, but when that fell through, he r 
and Alger embarked on their pre- 
sent restaurant. Fortuitously, he 
had purchased a liquor license 
when prices were not quite as in- 
flated as they are now. 

Chef Alger cooks a ‘‘nouvelle 
American cuisine, nurtured in 
principles of French cuisine — and 
then we break all the rules.”’ She 
uses American ingredients as 
much as possible, aims for foods 
that “taste and look good,” and 
strives for new combinations of in- 
gredients. “I try not to combine 
items according to classic French 
principles,’’ she says. 

Some of her menu items have 
been housemade fettucine with 
pancetta, pine nuts and chan- 
terelles in an herb sauce and lamb 
chops with rosemary sauce and ro- 
quefort cheese. 

The service and food seem to me 
to be markedly better on the nights 
Chef Alger is in the kitchen. * 


Ng 


Thursday, 5:30-9; Friday, 5:30-10; 
Saturday, 5:30-11:00. Closed Mon- 
day. Visa, Master Card, and Amer- 
ican Express. 


Hotel du Village, North River 
and Phillips Mill Roads, New 
Hope, 215-862-9911. Dinner Wednes- 
day and Thursday, 5:30-9; Friday 
and Saturday, 5:30-10; Sunday, 3-8. 
Closed Monday and Tuesday. Visa, 
Master Card, and American Ex- 
press. 

“2 ET 

Inn at Phillips Mill, River Road, — 
New Hope, 215-862-9919. Dinner 
Sunday through Thursday, 5:30- ' 
9:30; Friday and Saturday, 5:30 
10. No liquor license. No credit 
cards. Checks accepted. 


Lahiere’s, 5 Witherspoon Street, 
Princeton, 609-921-2798. Lunch 
noon to 2:30 p.m. Dinner Monday 


Your best bets for 
fine dining, says 
Roberta, are rest- 
aurants where the 
chef is also the 
owner. 


through Thursday, 5:30-9:30; Fri- 
day and Saturday, 5:30-10. Closed 
Sunday. American Express, Visa, 
Master Card, and Diners. 


Le Plumet Royal, Peacock Inn, 
20 Bayard Lane, Princeton, 
609-924-1707. Lunch weekdays noon 
to 2:30. Dinner Monday ough 
Saturday, 5:30-9:30; Sunday 
brunch 11:30 to 2:30, dinner 5-8 
Visa, Master Card, and American 
Express. 


Sergeantsville Inn, Route 523 
and Ringoes Road, Se 
geantsville,609-397-3700. Dinner 
Tuesday through Sunday, 5:30 
9:30. Closed Monday. Visa and) 
Master Card. ; 


Sign of the Sorrel Horse, Quaker- 
town near Lake Nockamixon, 
215-536-4651. Dinner Wednesday 
through Saturday, 4:45 to 9, Sun 


° CORPORATE, day brunch 11:30 to 2:30, di ner 
ao FLEET. AND 4:30 to 7:30. Closed Monday and 
LINCOLN/MERCURY INDIVIDUAL Tuesday. Visa, Master Card, an¢ 
HONDA ¢ BUICK ASK ABOUT OUR 90 DAY OPEN LINE LEASING. _ American Express. : 
TOYOTA * NISSAN PRE-APPROVED OF CREDIT ON THE | 
SUBARU CREDIT PLAN. VEHICLE OF YOUR Stars, 9 Kline Court, Lambert- 
CHEVROLET CHOICE. TRUCKS, VANS, ville, 609-397-2923. Dinner Wednes 
DODGE « FORD BOATS, AND day through Friday, 5-9; Saturday 
VOLKSWAGEN ochagatanile': EQUIPMENT 12-9:30; Sunday, 12-8. Closed Mon 
CHRYSLER/ ae LEASING ALSO wed — ther en ae liquor lic 
PLYMOUTH  EAGL ; ee | LABLE. cards. Checks a 
JEEP + CORVETTE Princeton Market Fair, Princeton, New Jersey : cepted. " 
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Gourmand’s Walking Tour | 


For wall-to-wall galleries, shopping, and eating, 
; It’s hard to beat Lambertville and New Hope 
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istoric towns relatively 
untouched by the 20th century are 
few and far between. Historic 
towns that retain their charm 
despite being discovered by tour- 
ists and tourism entrepreneurs are 
even more rare. 

Yet that is exactly what makes 
New Hope and Lambertville, the 
sister cities on opposite sides of the 
Delaware River, so appealing. The 
small town charm, dating back to 
the early 18th century, has some- 
how survived despite a recent on- 
Slaught of art galleries, bars, 
dance clubs, and, of course, Lam- 
bertville and New Hope's many 
restaurants. 

Added to all of this is the nearly 
Olympic New Hope-Lambertville 
sport of people watching. A come- 
dian once said that “hair should 
never be expected to make a state- 
ment — it has a very limited vo- 
cabulary,”’ but no one seems to 
have told this to the chicks and 
dudes of New Hope and Lambert- 
ville. Cruise the streets of the tiny 
towns with the big attitudes one 
day and you’ll know it’s true: if 
you’re not dressed all in black with 
a do that displays your Hair Au- 
thority, you’re probably a tourist. 

It hasn’t always been this way. 
In the beginning — 1705, to be pre- 
cise — a man named John Hol- 
combe somehow managed to en- 
sure that the route of the main co- 
lonial road between New York and 
‘Philadelphia crossed into New 
Jersey from Pennsylvania over his 
parcel of land along the Delaware. 


_. From that fateful point, it would be 


; 


just a hop, skip, and about 275 
years until Lambertville and New 
Hope became the trendy art and 
food hangouts they are today. 

In the 18th and 19th centuries, 
the development of a town was 
almost completely dependent upon 
the transportation routes that 
passed, or did not pass, through it. 
Because New Hope and Lambert- 
ville quickly became main stopp- 
ing points along the York Road, as 
the colonial highway was called, 
the towns attracted settlers and 
developed industries. When canals 
were built on either side of the 
river in the 1830s — the Delaware 
Canal on the Pennsylvania side, 

and the Delaware and Raritan 
Canal in New Jersey — they pass- 
ed through New Hope and Lam- 
bertville. 

Yet the geography that made 
New Hope and Lambertville bustl- 
ing transportation hubs in the 19th 
century ensured their return to 


-- sleepy obscurity in the 20th. The 


a 


freight trains that replaced the 
canals in the early 20th century 
bypassed the two towns, following 
more direct routes between the 
major cities. 

For New Hope, the end of the ca- 
nals was less devastating than for 
Lambertville. At the turn of the 
century, New Hope began to at- 
tract artists and writers, and by 
the ’20s, it was already known as 
an art colony. On the other side of 
the river, no such influx of talent 
occurred. Lambertville’s economy 
crashed, its industries closed 


_down, and much of its population 


moved away. 
But New Hope’s artsy prosperity 
has spilled over to Lambertville in 
the last few years, and today, both 
towns can boast nearly wall-to- 


_ wall art galleries, restaurants, and 


trendy shops. You can do both 


> towns on foot in less than one day, 


with ample time for refreshments 
at one or more of the many eating 
and drinking establishments. Let 
us suggest some historic and not- 


_ so-historic landmarks: 


ERA LANNE LPL LEE LOE SBE T, 
Mother’s, 34 North Main Street, 


One of New Hope’s best-known 
restaurants, Mother’s was the first 
of the town’s new-style eclectic 
restaurants, combining a_ bistro 
atmosphere with food that ranges 
from a cajun seafood omelet for 
breakfast ($8.50) to Seafood Pek- 
ing, a Szechuan-inspired fish stir- 
fry over angel hair pasta ($19.50), 
for dinner. 

Mother’s opens at 8 a.m. for 
breakfast every day, with omelets 
ranging from $3.25 to $8.50, and a 
wide selection of pancakes, fruit, 
poached egg dishes, and smoked 
fish on bagels in about the same 
price range. 

For lunch, Mother’s offers cold 
and hot soups-of-the-day at $3.75, a 
selection of salads ranging from a 


By the ‘20s, New 
Hope was already 
known as an art- 
ists’ colony. 


green salad for $4.25 to an avocado 
and crabmeat creation at $9.50, 
and a number of hot foods, includ- 
ing roast breast of duck ($7.50), 
grilled fish of the day ($8), and 
angel hair pasta with smoked sal- 
mon in crabmeat sauce ($11.50). 
There is also an extensive sand- 
wich and hamburger line ranging 
in price from $3.75 to $9.50. 

The dinner menu offers many it- 
ems included in the lunch menu, 
with the addtion of such entrees as 
Carribean BBQ duck with peach- 


lime glaze at $15.95, veal medall- 
ions with tomatoes, basil, and ~ 


pinenuts for $18.50, and the 
skewered seafood grill, a shish- 
kabob of various fishes marinated 
in rosemary balsamic vinaigrette 
and served with fresh peach salsa, 
for $19.50. Dinner is served until 10, 
and on weekends until 11. Reserva- 
tions for dinner are recommended, 
especially on weekends. 

Finally, the thing for which 
Mother’s is perhaps most famous 
is dessert. The restaurant offers a 
wide selection of extravagant 
cakes, . all of which are also 
available for take-out. Dessert is 
served for as long as the bar is 
open, usually until 2 a.m. on 
weekends. Mother’s takes most 
major credit cards. 
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The Landing, 22 North Main 


‘Street, 215-862-5711. 

Almost directly next door to 
Mother’s is the Landing, in a lovely 
old house set back from the street 
with an excellent view of the river 
and outdoor seating available. The 
Landing opens for lunch at 11, with 
entrees ranging from $5-$9. Dinner 
starts at 5 and continues until 11, 
with entrees priced between $17 
and $22. 

The Landing’s new menu for 
winter will offer hearty meals of 
chili, fish, quiche, and various beef 
dishes. Reservations are recom- 
mended for lunch and dinner on 
weekends. The Landing accepts 
Visa, Master Card, and Diners 
Club, but not American Express. 
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The Golden Pump, 14 South Main 
Street, 215-862-5116. 


If your wallet is feeling a bit thin 
in New Hope, continue south along 


Main Street to this diner with a 


soda-shop atmosphere. The Golden 


Pump serves breakfast all day, 


and offers nothing that costs more 

than $5.25. Cash only. 

IR RIESE RACINE tN ETI 
Martine’s, 7 East Ferry Street, 

at the corner of East Ferry and 

South Main, 215-862-2966. 


_ An interesting find a bit further 


Onlyat BANZAI 


3690 Quakerbridge Rd., Hamilton 


by Christopher Mario 
On Rt. 533, 4 lights from Quakerbridge Mall 


south on Main Street is this small 
pub, which offers a surprising 
combination of old and new, serv- 
ing seriously nouvelle cuisine in an 
historic building that was once the 
toll house for Coryell’s Ferry, 
which linked the New Jersey and 
Pennsylvania sides of the York 
Road in the late 1700s. (Be sure to 
walk up the narrow staircase to the 
elegantly appointed upstairs din- 
ing room. ) 

Martine’s makes the most of its 
English country pub atmosphere, 
offering an impressive selection of 
beers, including Watney’s, Whit- 
bread, Dock Street, and Bass Ale. 
Lunch is served 10 to 4 p.m., with 
such nouvelle standards as 
tortellini with smoked fish and sun- 
dried tomatoes ($6.75) and fetuc- 
cine with sausage and fennel 
cream | ($6.75). | 

Martine’s extensive dinner menu 
continues in the nouvelle vein, with 
enough sun-dried tomatoes, fennel, 
smoked cheeses, and prosciutto to 
satisfy even the most jaded diner. 
Appetizers range from clam 
chowder at $3.50 to an artichoke 
stuffed with tortellini for $7.50. 

Entrees include rack of lamb 
with mustard and herbs ($18.25), 
baked sea scallops with toasted 
almonds ($15), and, of course, 
broiled tuna with sun-dried tomato 
butter. Dinner is served between 5 
and 10 p.m., and slightly later on 
weekends. Visa, Master Card, and 
Diners Club accepted. The bar 
stays open until 2. 


Continued on page 14 > 


& With this coupon. When snother Lunch or Dinner of 
the same kind is purchased. Yalid during October '88 
excluding Fri & Set. Net to combine with other offer. 

..,, 15% tip will be added to total check. 
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WORDS UNLIMITED 


Secretarial/Word Processing Services 


LET US HELP YOU WHEN... 
e You have a special project 
e You are shorthanded 
e You are under a deadline 
e You have a backlog or 


e You have any kind of emergency 


Call WORDS UNLIMITED for your word 
processing and typing needs. 
Give us a try! 


601 Ewing Street, Suite B-7 
Princeton Professional Park 
Princeton, NJ 08540 
609-924-2505 


Unlimited free parking! 


atainalainsalnishletatcahalallaheetalelel StditstolchtthbttbAIASERASSEARAS EASES EEELE EERE EO Eee TTT 


LIL DOOOOOOOOOOOOIOOIOOOOSESODSOBOOIDOES 


lb) Heidelberg 


Restaurant and Cocktail Bar 


Established in 1933, offering the Central Jersey 
Area for over 50 years the highest standards in serving 
delicious food with quality service. 


Just minutes away. from the Princeton Business 
Community. We are easily accessible from Route 17. 
Avoid the hustle-bustle and stop in and relax in our 
European atmosphere. 


turing homemade pastas, veal specialities, 
and an even wider array of fresh fish specialities. 


Winner of N.J. Monthly's Readers Choice 
Awards for Best Price-Value Restaurant and 
Best German Restaurant in Central New Jersey 


Drop in for some hearty 
Autumn Food and Grog 
_Featuring : St. Pauli Girl on draft 


CORPORATE ACCOUNTS AVAILABLE 
BANQUET FACILITIES 
DELICIOUS LUNCHES & DINNERS TO GO 
GIFT CERTIFICATES 


b) Route } N. 


Old 2? 
Heidelberg \ 
Hamilton Ave. Route 
33 


2430 Hamilton Avenue 
Hamilton Township 08619 


609-587-9480 


Lunch: Tues.-Sat., 11:45-3:30 
Dinner: Tues.-Sat., 3:30-9:30 
Sunday: 1:45-9:30 
Reservations for Parties of 4 or More 


sciences see ALENT SAS ASCO ett tlt tt 
alt a : a ~ 
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MC and Visa Accepted 609-890-9894 
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Fine Food & Spirits 
—1737— 


Mountainside Inn 


Country French cuisine 
and lodging in a renovated 
18th Century stone barn. 

we its AE Dining by the fire in 
Fine Country Dining FO TEES winter and on a flower 
Banquet Facilities, Lodging Pa DN a filled patio in summer. 
Continental Cuisine with a PVE //pearye 
Flair for Fresh Seafood 


River Road (Route 32) Point Pleasant, Pa. 18950 
8 miles north of New Hope 


Open 7 days a week 
114 miles north of New Hope, Pa. 
on Route 32 


215-297-5599 | Telephone: 215-862-9919 Restaurant 
Open 7 Days 215-862-2984 Lodging 


THE 


X 
LANDING 
Cs a) oe THE LANDING RESTAURANT 


td 


NIP Our chef takes pride in 
preparing superb classic cuisine 
our that is served in our comfortable country § 


oe : dining room or outdoors in our BAR & GRILL 


splendid patio gardens on the romantic & 
Delaware river. A delightful - —& Mon.-Fri., 10 a.m. - 10 p.m. 


dining experience awaits you! Sat. 10 a.m. - 12 p.m. 
Cocktails « Lunch + Dinner Sun., 10 a.m. - 11 p.m. 


22 North Main St.» New Hope, PA i ag BAR 
215-862-5711 : : . 5 Mon. - Sun. 10 a.m. - 2 a.m. 


Free Off-Street Parking 


90 South Main Street * New Hope, PA 18938. 
215-862-9190 


Circle No. 96 on Reader Service Card 


=p Route 32 


New Hope-Bucks 
Dining Destinations 


Train Station . 


North Main St. 
| a as | ee 


8 <4 Lahaska Route 179 


St. 


South Main 


Rees 


/ Frenchtown 31 
& 


East Ferry 


Lambertville 


lemington 


(Bucks 
County 
» 


Playhouse 


Ringoes 


2 
3 


Waterloo St. 


) 
Ry) 
Lambertville 


518 


Peddler’ 
Villages Lahaska > 
402 9 Pennington 
</ 98 Lawrenceville 
Washington Crossing a 
32 1-95 ee 


263 1 7 
ai3 © 3 
2 a 
| 332 . 3 
< \ 3 Trenton — a 
Route 4 aus : : ‘ 9 ;. 


New Hope 


% - Parking 


——— a South Main 


Morrisville 


Langhorne 


Le 


Route 232 
y Washington Crossing 


‘4 


LOOKING FOR A NEW RESTAURANT? 
— WE HAVE — 
¢ PRIVATE ROOMS UP TO 25 
¢ ENTERTAINMENT 
¢ GREAT FOOD 
¢ CONTEMPORARY ATMOSPHERE 
AND WE ARE CLOSE BY 


The “Blue “Ram 


Open 7 days - LUNCH & DINNER 
ROUTE 532, WASHINGTON CROSSING, PA. 


ta 
‘aa 
fuber#” 


A first rate French Restaurant 
in the rustic setting of a 200 year 
old farm house 


Dinner from 6:00 to 10:00 


fo ea” eg ea cate tae a a pen” ek ee rr 


Outdoor Dining 


New Hope's Best Kept Secret 


fine’ Gash ‘ Spirits 


Opposite the cannon 


New Hope ® Pennsylvania 
215-862-2966 


poe © Cellar Bar 
— — Closed Monday & Tuesday 
Reservations 215-862-2462 4 
sete 


The Carversville Inn | 


Serving a seasonal menu of affordable 
Regional American and European dishes on 
weeknights and celebrating the finer side of 

food and wines on the weekend. 


| 
| The hidden treasure of Bucks County. 
| 


Call 215-297-0900 for hours and directions 


The Carversville Inn 


| Carversville & Aquetong Rds 
| Carversville, PA 18913 


(10 minutes from New Hope) 
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fine regional 
ltalian dining 


1253 River Road 
Washington Crossing 
Pennsylvania 18977 


215) 321-9667 

inner; Wednesday through Sunday 
Brunch: Saturday and Sunday 
George Barlow, proprietor 
Martha Blom, Executive Chef 
Please bring your Own wine or spirits 


" South River Rd., New Hope, Pa. 


FINE RI VERSIDE DINING 
IN NEW HOPE 


Open 7 days for lunch and dinner, 
Sunday buffet brunch. Piano bar every night except Tuesday. 
Weddings and company affairs our specialty. 
Minutes North of I-95 — Plenty of Parking. 


Rocky Barbone, Proprietor 


215-862-2432 


x 


alk 


fine food- 
and opirits 


International cuisine using only 
fresh food, served with 
imagination and finesse. 

route 32 ~. 
3 miles south of new hope, pa. 
215-862-9477 


al 


BREAKFAST - LUNCH - DINNER 
LATE NITE BREAKFAST 
COCKTAILS 


. MECHANIC ST. NEW HOPE, PA 18938 
215-862-2612 
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And for all you frozen vodka — 


< Continued from page 11 drinkers, Shankin will offer a bot- 


Princeton Communications Group, Inc. 
Offers a Unique Entrepreneurial Opportunity for 


Independent Associates/Consultants 


e Sales/Marketing - General 
e Sales/Marketing - Computer Software 
e Corporate Relations 
e Executive Training 
e Consultants - Corporate Employee Assistance 


e Specialists - Word Processing 


e Writers - Magazine/Newsletter 


PCG is a Fast Growing Corporation 
Located Along the 


Route 1 Corridor - Princeton Area e 
For further information and confidential interview: 6 


09-924-5499 


90 Main Street, formerly called 
90 South, 215-862-9190. 

Things have been rather up in 
the air at 90 Main Street. As our 
guide went to press, the new 
owner, Alan Shankin, was prepar- 
ing to unveil an entirely new menu 
at the restaurant. He was also 
planning to introduce art exhibits 
and live folk and bluegrass music. 
Shankin expected to offer a num- 
ber of unusual items at 90 Main 
Street, including something called 
onion bricks, which he describes as 
very large onion ring-like crea- 
tions, and ‘‘the best ribs ever’’ for 
about $10.95. 

The restaurant will specialize in 
grilled food, including ribs, steaks, 
chicken, and shrimp, with most en- 
trees around $10, and will be open 
from noon until 2 a.m. every day. 
The bar will stock draft beers, 


tle of Finlandia actually frozen into 
a block of ice. When you’ve had 

your fill of the vodka, which when , 
frozen becomes thick and surpris- 
ingly easy to drink in mass quan- 
tities, the bartender will measure 
how much the bottle has gone down 
and charge accordingly. Could be 
dangerous. 


John and Peter’s 96 South Main 
Street, 215-862-9951. 

A well-known venue for jazz, 
folk, and blues music, this is also a 
Mexican restaurant. As might be 
expected, the restaurant side calls 
itself Juan y Pedro’s, at least on 
the menu, which offers the stan- 
dard nachos, tacos, and burritos. 

But the big attraction at John 
and Peters is the music, where the 
nightly live acts occasionally 
feature nationally-known artists. 


Cover. charges vary, but the food 


perhaps including Whitbread and 
stays the same, with nothing over 


Watney’s on tap. 


41 Ways to SPEND $1,000 


Thanks to the money-saving values you'll find all over the 
Mercer Mall during our Grand Re-Opening Celebration (Oct. 15th 
to 22nd), it’s not as easy as you might think to go through a grand. 

But, just to be helpful, here are some $1,000 suggestions. 


Arties Parties For $1,000, you 
could buy 88 bags of con- 
fetti, 65 fake moustaches and 
enough paper plates, cups and 
matching napkins for a party © 
of 1500 


BFO Your $1,000 will buy 36 
Henry Grethel shirts, 4 Mem- 
bers Only down jackets, an 
Eton sports sweater and a 6 
week’s supply of Y ves St. 
Laurent socks 


Bagel Junction Buy a bagel 
with cream cheese, a coffee, 
and a New York Times every 
other day for 3 years 


Bed ‘N Bath Try 6 Color 
Graphics reversible comfort- 
ers, 18 Dan River fitted sheets, 
22 Super Plush bath towels 
with matching face cloths and 
a cameo rug 


Burlington Mattress For$1,000, 
you could pick up new mattres- 
ses by Serta or Sealy in Queen, 
full or twin size for a family of 
six plus a mother-in-law 


Capezio Keep on dancin’ with 
10 pairs of tights, 8 leotards, 4 
pairs of Capezio fitness boots 
and enough Teknik ballet shoes 
to last an entire career 


Carella’s Hallmark Howabou t 


480 Christmas cards, 14 Shoe- 
box Greeting t-shirts, 2 baby 
books and enough Avanti and 
Russ stuffed animals to start a 
Zoo in your bedroom 


Casa Lupita Invite 80 friends 
to lunch or dinner of our un- 
believable enchiladas, burritos, 
tacos, and other Mexican 
specialties 

Comic Relief Pick upa 
Spiderman t-shirt, a dozen Su- 
per Hero posters and a comic 
book a day for the next 3 years 


ComputerFactory Acomputer 
for $1,000? It’s possible. Or 
choose peripherals like a VGA 
board, a Hayes modem and 
enough computer paper to 
write the great American novel 


Cosmetics Plus 36 colors of 
L'Oreal lipstick, 24 atomizers 
of Miss Dior, a pint of Halston 
Cologne for Men and enough 
mascara to keep Tammy Baker 
happy for a year 

Crazy Eddie Go insane witha 
Hitachi TV, a Panasonic VCR, 
every CD Michael Jackson 
ever recorded and a Sony Com- 
pact Dise Player to play them 
on 


Dress Barn) Spend it all on 
Cherokee pants (40 pairs), 
Jordache jeans (29 pairs) or 12 
Gilmor wool suits and a year’s 
supply of Adolpho pantyhose 


Drug Emporium Buy 130 gal- 
lons of Diet Coke, 44 quarts of 
Pepto Bismol, and 16 shades 
of Miss Clairol hair color—or 
blow the lot on 45,229 Bayer 
aspirins 


Empress Travel Fly to Aruba 
with the one you love for 4 
days/3 nights of sun, sea and 
romance. Or go by vourself 
and stay a week. 

English Greenhouse Come in 
and talk—$1,000 can start you 
on the way to the greenhouse 
of your dreams — 


Eye Tech Treat yourself to 3 
pairs of tinted contact lens, 5 
pairs of glasses in frames by 
Tartelli or Sophia Loren and 
eye exams for a family of 
twelve 


Fayva Shoes [2 pairs of Dock- 


siders, 3 pairs of ladies’ leather _ 


dress shoes and enough Nike 
hightops to keep your kid look- 
ing funky fresh all through 
high school 


First Jersey National Bank —In- 
vest in a 6 month CD, money 
market funds or put your 
$1,000 in a savings account 
and watch it grow 


Frames and Framers Buy a few 
Renoir prints, 3 or 4 framed 
Ansel Adams photos, and 
enough black metal frames to 
mount a show of your own 


Galete Bags 6 leather hand- | 
bags by Liz Claiborne, Aigner, 
Sharif, Unisa and Tono, plus 
an Italian briefcase and walk 
away with change in a new 
leather wallet 


General Cinema Take the en- 
tire family to the movies every 
week for a year and still have 
enough left over for popcorn 
all round 


Hit or Miss Start with 4 pairs 
of Rio jeans, a J. Gallery rain 
coat, 5 pairs of Bonjour cordu- 
roy slacks, 2 Christian Dior 
wool suits and a brass necklace 
Jane Fond Oriental Grocery 
Stock up on 200 Ibs of Kokuho 
rice, 16 gallons of Soy sauce, 

a barrel of Jasmine tea, 40 
pounds of tofu, and oodles and 
oodles of Chinese noodles 


Jewelers Workbench Buy your- 
self'a diamond ring, 12 pairs of 
sterling silver earrings, 2 Indian 
Kachina dolls, a dozen gem- 
stone eggs and u crystal ball 


Jo-Ann Fabrics Take your 
choice—400 yards of calico 
prints, 250 yards of wool blends, 
330 yards of Christmas prints 
or 3 million yards of cotton 
thread 


K-mart Your $1,000 will buy 
390 matchbox cars, 22 gallons 
of paint, 5 electric blankets, 

6 Proctor Silex toasters, and a 
roomtul of tropical plants 


Kids *R Us 28 pairs of Osh 
Kosh B’Gosh overalls, a dozen 
pairs of Weeboks, 10 Buster 
Brown sweatshirts, 3 Stone 
Ridge down jackets and a 
Quiltex layette set 


Prime Photo Bring in 107 rolls 
of Kodacolor, and if all 2,568 
of vour photos come out, (no 
charge for unprinted pictures) 
youve spent vour $1,000 in 

an hour 


Premiere Hair Make a date for 
shampoo, styling and mani- 
cure 3 times a month for the 
next vear and still have enough 
for a perm every six months 
Red Moon Pizza_ Pick up 57 
Pizzas, Lasagna for 20, 26 
Subs, 24 Calzones and a buck- 
etful of spaghetti and invite a 
few friends over to watch the 
World Series 


Starpointe Savings Bank 
Choose from tax-free mutual 
funds, government securities, 
or just put your $1,000 in an’ 
IRA, let it work for you now 
and enjoy it later 


Smalls Formal Wear Step on 
out once a month for a year, 
stayin’ alive ina tuxedo by 
Dynasty, Christian Dior or 
Pierre Cardin 


Stonehenge Fabrics Decorate 
your entire bedroom with cus- 
tom window treatments, bed- 
spreads, and pillows in a wide 
choice of fabulous fabric 

Stony Brook Vacuum Buy two 
quality vacuum cleaners by 
Eureka, Royal, Hoover, Kirby, 
‘or Oreck at the lowest prices 
around—and still have enough 
left tor a Shop-Vac 


Snowhite Cleaners Pop in with 
8 of your fur coats, 50-0r so 
dresses and suits for cleaning 
and alterations and 87 shirts 
for laundering and mono- 
gramming 


Studio If Pamper vourself for 
a Whole vear with a weekly 
manicure plus linen wrapped 
tips every Holiday weekend (or 
anytime you get the urge to 

be dazzling) 


T.J.Maxx Buy 4 Ralph Lauren 
suede skirts, 20 Calvin Klein 
cotton shirts, a dozen Chris- 
tian Dior belts, 3 Statesman 
cashmere blazers and a Tote 
umbrella 


Treasure Island =A dozen nee- 
dlepoint kits, 5 latch rugs, 4 
silk flower arrangements and a 
Hudson Valley Christmas-tree 
decorated with 1015 lights 


Wall Furniture Outlet Start 
with a VCR and TV stand, 
then surround it with 9 or 10 
contemporary bookcases (n 
zenuine walnut 


Yang Szechuan Garden For 
$1.000 you can order enough 
Canton Duck, Barbecued Spare 
Ribs, Subgum Wonton, and 
Sweet and Sour Shrimp to feed 
vour entire neighborhood 


in the Mercer Mall 


And 1 Way to 

WIN $1,000 
-tospendin —-— 

the Mercer Mall 


Enter the Mercer Mall Grand Re-Opening 
$1,000 Shopping Spree. Couldn’t be easier: 
pick up an entry at any of the 41 stores in the 
Mercer Mall. Fillin the names of any ten stores 
in the Mercer Mall and you're eligible to win a 
$1,000 Shopping Spree. Drawing will be held 
4:00 p.m., October 22nd at the Mercer Mall. 


Come join the fun in our 8-Day Grand 
Re-Opening Celebration October 15th to 22nd 
Bring the kids—there are balloons, clowns, 
contests, special sales and fun for everyone! 


> 


There’s a new look, new stores—new ways to 
spend a little time, save a lot of money at the 


ERCEL 
MALL 


Route One 
and Province Line Road 
Lawrenceville 


$4.50. The hours are noon ’til 2 
a.m., with food served until 1 a.m. 
and takeout available. Cash. 


ARAL LES ERAN ADAMONEISAIL SSA 

Havana, 105 South Main Street, 
215-862-9897. 

Despite its name, Havana offers 
absolutely no island food, unless 
the island you have in mind is call- 
ed Club Med. In place of the plan- 
tains, rice and beans, and black 
bean soup the name suggests, for 
dinner after 5 p.m. you'll find 
spinach ravioli in fresh herb 
parmesan cream with sun-dried 
tomatoes for $10.50, chilled poach- 
ed salmon with herb mayonnaise, 
cucumber salad, the mysterious 
oriental bow-ties, and berries at 
$14.95, and mesquite-grilled sword- 
fish with pesto or garlic herb but- 
ter for $17.95. 

Appetizers include warm goat 
cheese in tomato sause with garlic 
toast for $6.50, citrus home-cured 
tuna slices with Japanese horse- 
radish for the same price, and 
other offerings ranging from soups 
of the day at $2.50 to chicken tem- 
pura at $7.50. 

Lunch at Havana presents mes- 
quite-grilled burgers with varous 
toppings ranging from $4.50 to 
$5.50, and such groovy sandwiches 
as grilled chicken breast with 
roasted peppers and sun-dried 
tomatoes ($6.95) and peking duck 
in a pita ($7.95). Lunch is served 
from 11 a.m. every day, with a 
special brunch menu on Sundays. 
The bar, which offers an extensive 
menu of exotic drinks (including 
five — count ‘em — five blue 
drinks), is open until 2 a.m. 
Havana takes all major credit 
- cards. 


RSE SEP a 

Karla’s, at the corner of South 
Main and West Mechanic streets, 
215-862-2612. 

For late-night snacks after an 
evening of dancing at New Hope’s 
dance clubs, head for Karla’s. Its 
corner location makes it a great 
place from which to gawk at the 
passersby, and its hours ensure 
that it will be open just about any 
time you might want to eat. 

The restaurant offers a substan- 
tial breakfast menu weekend 
nights from 1 to 4 a.m., with eggs, 
omelettes, and pancakes ranging 
from $3.95 to $7.75. Snacks of 
burgers, sandwiches, crepes, and 
nachos are also available late- 


SEE WHAT YOURE 
MISSING! 


LINOTRONIC OUTPUT 


Tae advantage of an 
artistic team with over 85 
years experience, whose 
customers include 100 of 
the Fortune 500 companies. 


[. addition to our 
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night, ranging from $4.95 to $6.75. 

Karla’s is open for lunch every 
day from 11 a.m., and for dinner 
starting around 5 p.m. until 10:30. 
Lunch offers a wide selection of 
salads, soups, sandwiches, omelet- 
tes, and such Greek specialties as 
stuffed grape leaves and spana- 
kopita. Prices for lunch stay main- 
ly within the $5-$7 range. 

At dinner, the Greek specialties 
surface as appetizers, for $6-$7. 
Entrees include half a roast duckl- 
ing with a raspberry Chambord 


sauce for $15.95, moussaka, the ~ 


Greek dish of layered potato, eg- 
gplant, ground lamb, and spices, at 
$14.95, and Veal Oscar, which is 
veal scallops sauteed with crab- 
meat and asparagus in a Bernaise 
sauce, for $19.95. 

Karla’s accepts the major credit 
cards for bills of $25 or more. Out- 
door seating available in good 
weather, and reservations are 
recommended for weekend even- 


ings. 
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Wildflowers Garden Cafe, 8 West 
Mechanic Street, 215-862- 
2241. Open noon ’til 6 p.m. 
weekdays, noon ’til 10 p.m. 
weekends, weather permitting. Vi- 
sa, MasterCard accepted. 

Wildflowers is an excellent spot 
for a romantic evening dinner in 
warm weather, since most of its 
tables are outside, on a terrace 
overlooking a brook. But this 


traditional graphics arts 

services (design & art, 

typesetting, and camera 

work) we now specialize in 
. high resolution output for 

customers using IBM 

or Apple Macintosh 


DTP systems. 


GRAPHIC 


= al CONNEXIONS, wv 
10 ABEEL ROAD CRANBURY, 


s AY files can be 
picked up or sent 
by modem, then 
printed at 1270 
or 2540 dpi 
and returned 
to you the 
next day. 


pristine spot presents a few pro- 
blems in winter, for although the 
management encloses and heats 
the terrace for cold weather and 
also has indoor tables, inclement 
weather can force the restaurant 
to close. It’s best to call ahead. 
And worthwhile, too. Wild- 
flowers offers a charming dinner 
menu of good old American food, 
including pot roast, meat loaf, and 
roast chicken with the obligatory 
potatoes or noodles and two 
vegetables for just $7.50. Lunch of- 
ferings, also available at dinner, 
include various salads for $6.25 or 
less, a selection of sandwiches 
under $5, such desserts as cobblers 
and sundaes for $4 or less, and 
even freshly made pots of tea. 


The Logan, 10 West Ferry Street 
at South Main, 215-862-2300. Hours 
8 a.m. til 10 p.m. weekdays, and 
until 1 a.m. weekends, with late- 
night menu 11 p.m. ’til 1 a.m. 
Honors all major credit cards on 
bills over $15. Bar open ’til 2. 

After an exquisite restoration of 
the historic building, The Logan 
reopened in March with a res- 
taurant, banquet facilities, and 16 
guest rooms. Opened as an inn in 
1727, the Logan was originally call- 
ed the Ferry Tavern and was own- 
ed by John Wells, founder of New 
Hope and its first ferry operator. 

Continued on following page © 
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Capitol cS ity 


““‘When only the 
best serves you. ”’ 


The Dull Service Company for You 


CORPORATE TRAVEL OUR #1 PRIORITY 


Lincoln Towncar Sedans 
15 Passenger Vans 


Cadillac & Lincoln Stretch Limousines 
Serving Middle Atlantic & New England States 


[609] 695-7662 


31-37 Mowis Avenue Trenton, NI 0861 
AS y,, 


“4 Continued from preceding page 
The Logan is the oldest building in 
New Hope, one of the five oldest 
inns in the United States, and is 
listed on the National Register of 
Historic Places. 

The inn was renamed in 1827 in 
honor of Chief Wingohocking, a 
Lenni-Lenape who changed his 
name to Chief Logan in honor of his 
friend James Logan, secretary to 
William Penn. During the 1920s, 
the inn was known to some of New 
Hope’s art community as the 
Algonquin II, a reference to the 
famed New York hotel that 
became a literary hangout for the 
likes of Dorothy Parker, Rodgers 
and Hart, Alexander Woollcott, 
and Robert Benchley, many of 
whom made the Logan their week- 
end watering-hole during New 
Hope visits. 

The restoration of the Logan has 
made it a spacious, charming rest- 
aurant without destroying its 
original character. 

Breakfast at the Logan has your 
basic selection of omelettes at $3.95 
to $5.95, eggs benedict and floren- 
tine for $5.95 and $5.50 respective- 
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SATURDAY, OCTOBER 15 
10 AM TO 9 PM 


ENTERTAINMENT SCHEDULE 
CENTER COURT 


Silly Billy Magic Show 
1h amie, 230 & apm - 
Bojarski Music Studio Kids Klub 


1&1 :30 5m 


Kentucky Roots Blue Grass Band 


3, 6,778.8 pm 
STROLLING 


Mercer County 4H Club 
Presents: Cassie’s Clown Alley 


10 am-12 pm 


Great Adventure’s Looney Tunes’ 
Sylvester the Cat & Bugs Bunny 


11 am-3 pm 


Meet ’n Greet Silly Billy 


3-40m 


Great Adventure’s Sci-fi Robot 


5-8pm 
THE FARE 


Caricature Portraits 
11:30 am - 12:30 pm 


& 6:30 - 7:30 pm 


Princeton Market air 


Cohoes, Supersports USA, TGE Friday's. UA. the Movies & 60 specialty shops 
Hours: Monday thru Saturday 10 am to 4 pm: Sunday noon to 6 pm 
U.S. Route | at Carnegie Center, Princeton, NJ 


ly, and a variety of fruit, pancakes, 
and other breakfast food in the 
$4-$5 range. 

The extensive lunch menu fea- 
tures seven meal-sized salads 
under $7, sandwiches in the $4 to $6 
range, hot sandwiches for slightly 
more, burgers averaging around 
$5, and such larger entrees as 
“Chicken Divine,’ blackened or- 
ange roughy, and cheese en- 
chiladas for $7 to $13. A heavily 
French wine list is available at 
lunch, as is a wide selection of 
beers. 

The equally hefty dinner menu 
includes such appetizers as a bowl 
of steamers ($6.95), ‘‘Anne’s Ar- 
tichoke Cheese Squares’’ ($4.50), 
and falafels with mustard sauce 
($4.75). Fresh pastas include 
seafood ravioli for $12, tortellini 
primavera at $10.95, and linguini 
with red or white clam sauce, also 
$10.95. 

Dinner entrees include sauer- 
braten for $13.95, duck a l’orange 
for $14.95, and lamb chops with 
mint jelly for $17.95. Desserts 
change nightly, and the wine list is 
the same as at lunch. For parties of 
6 or more, the menu says, “‘an 18 
percent gratuity is added for your 
convenience.’’ Gee, thanks. 
RSENS RIED EIEN 5 a eros 

Odette’s, River Road, a mile or 
so south of town (215-862-2432). 
Open seven days for lunch, 11:30 to 
3, amd for dinner 5-10 Monday 
through Thursday, 5 to 11 Friday 


Known as ‘the 
Algonquin Il,’ the 
Logan became the 
literary hangout for 
Dorothy Parker, 
Rodgers and Hart, 
Robert Benchley, 
and others. 
eee a ee 
and Saturday, and 3-9 Sunday. All 
major credit cards accepted; res- 
ervations requested. = 
Another of New Hope’s old inns, 
Odette’s was built on the shores of 
the Delaware in 1794. It prospered 
with the increasing canal traffic 


through the 1800s, but fell into 
disrepair in the early years of the 


20th century. In 1930 it was opened 


as New Hope’s first tourist hotel. 
In 1961, a Parisian actress nam- 
ed Odette Myrtil Logan bought 
what was then known as River 
House and named the French rest- 
aurant she established Chez 
Odette, now called just Odette’s. 
The lunch menu is quite moder- 
ately priced at Odette’s, with no 
item more than $7.95. Offerings in- 
clude tortellini with basil cream 
sauce ($7.95), grilled swordfish 
steak with herbed raspberry or 
tomato basil butter ($7.50). 


For dinner, Odette’s has French © 
specialties, including Veal St. 
James, which is breaded and fried 
with shallots, artichoke hearts, 
mustard, champagne, and cream 
($18.95), and Coquille Odette, 
shrimp and scallops baked in 
cream sauce ($15.95). American 
and Italian specialties include 
cheese ravioli in red sauce 
($12.95), chilled surf and turf 
($24.95), and grilled New York 
strip steak ($17.95). 

There is entertainment every 
night but Tuesday, with cabaret 
shows irregularly on some Wed- 
nesdays, Fridays, and Sundays. 


Lambertville 


Lambertville: 


Lambertville Station, 11 Bridge 
Street, 609-397-4400. Lunch Monday 
through Saturday, 11:30 to 3; din- 
ner Sunday through Thursday, 
4-10, and until 11 on Friday and 
Saturday nights. Sunday brunch 
10:30 until 3. All major credit cards 
accepted. Reservations required 
for parties of eight or more. i 


Lambertville Station epitomizes 
what historic preservationists call 
adaptive reuse. By taking what 
had been an abandoned railroad 
station and converting the inside to 
a very large restaurant, the own- 
ers of Lambertville Station man- 
aged to restore the exterior to its 
original state while modifying the 
interior to give the building new 
life. . 

The restaurant has an extensive 
menu. Lunch offers a selection of 
appetizers that includes alligator 
served with a mustard and green 
peppercorn sauce for $6.75, and a 
few more ordinary dishes in the 
$4-$5 range. Lunches include sand- 
wiches for $5-$7, such salads as 
chicken walnut and turkey-and-— 
grape for $5-$7, and hot foods in- 
cluding teriyaki sirloin ($7.95), 
chicken Florentine ($6.45), and 
Maryland crab cakes ($7.75). 

For dinner, appetizers include 
the alligator, once again, for $6.75, 
buffalo over squid ink pasta with 
tomato cream sauce for $7.95, and 
baked clams casino for $5.25. 

Entrees include veal stuffed with — 
prosciutto and mozzarella ($13.75), 
baked rainbow trout ($13.25), 
calves liver with bacon and onions 
($11.65), and linguini with pesto 
and sun dried tomatoes ($11.50). 
There is also a fixed price menu for — 
$8.95 from 4 until 6:30 Monday 
through Thursday, which includes 
soup or salad, such entrees as fried 
oysters, crab cakes, and quesadil- | 
las, and dessert. 

Sunday brunch at the Lambert- 
ville Station attracts tourists from 
far and near heading into town for 
food followed by an afternoon of 
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U.S. Route 1, Lawrenceville 
609-896-9519 


THE PLACE TO GO FOR 
A HEATED DISCUSSION! 


Quality wood/coal stoves & fireplace inserts 
featuring The FirePlaces ® by Vermont Castings. 


Visit Our Exciting Showroom fa 
Your Four Seasons Greenhouses Design & Remodeling Center _ \ 


(NJ 800) 257-6255 


Also: t 
*Heat Circulating Fireplaces : 
¢Fireplace Doors & Screens | 
Mantels & Surrounds © 
Chimney Pipe & Caps 
*Toolsets, Grates & 

large Accessories stock 


T, W. F 10-6; Th. 10-8; Sat. 10-5 _ 
(215) 493-6560 


_ 


gallery hopping. Gallery owner 
Bernard Genest credits the renov- 
ation of Lambertville Station for 
the town’s renaissance, pointing 
out that the combination of the 
restaurant and the newly opened 
galleries has made Lambertville a 
tourist destination. 

Brunch offerings include no 
fewer than four Eggs Benedict- 
inspired creations of eggs, muf- 
fins, hollandaise sauce, and such 
things as steak, crab and aspara- 
gus, and sausage, in the $6.50-$7.50 
range. Burgers — one beef, one 
buffalo — are also available, as are 
salads, a quiche, and french toast, 
with prices averaging around 
$6.50. 

The Station also has a small bar 
in the basement, with a good selec- 
tion of beers. Live music every 
Sunday from 3-7 p.m. 


Stars, 9 Kline Court, Lambert- 
ville, 609-397-2923. Dinner Wednes- 
day through Friday, 5-9; Saturday, 
12-9:30; Sunday, 12-8. Closed Mon- 
day and Tuesday. No liquor lic- 
ense. No credit cards. Checks ac- 
cepted. Recommended by Rober- 
ta. 
with extremely pink decor, Stars 
offers such interesting appetizers 
as veal kidneys ($8.95), frogs legs 
($7.95), and raw filet with horse- 
radish sauce ($8.95). Entrees in- 
clude roast duck in port wine sauce 


($15.95), Wiener Schnitzel ($16.95), 
and lamb in a Maderia wine sauce 
($18.95). No liquor license. 


Mexican Village, 13-15 Kline’s 
Court, 609-397-3260. Wednesdays 
through Sundays, 5-9:30 p.m. 
(Fridays and Saturdays until 
10:30); lunch starts at noon on 
weekends only. American Ex- 
press, Carte Blanche accepted. No 
liquor license. 


A sister restaurant to Ruth 
Alegria’s Mexican Village II on 
Leigh Avenue in Princeton, the 
Lambertville Mexican Village of- 
fers substantially the same menu 
items. What’s different is that it oc- 
cupies space once utilized by the 
now defunct French restauarant, 
Savoir Faire. The result was an 
elegant decor that Alegria wisely 
decided to retain — few Mexican 
restaurants have that same look. 
Ea Ee 

Bridge Street House, 67 Bridge 
Street, 609-397-2503. Open Monday 
through Saturday, 5-10 p.m. for 
dinner; Saturday and Sunday, 
noon to three for brunch. ~Master- 
Card and Visa accepted. No liquor 
license. Reservations suggested. 


This small restaurant, part of a 
bed and breakfast of the same 
name, offers an eclectic menu of 
mesquite-smoked items, along 
with such entrees as chicken 
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Princeton's New Shop 


Unique, Personal 
Home e Corporate Gifts 


Bridal Registry 


Personalized Engraving 
Wedding Invitations 
Social Stationery 


Chintz Storage, Decorative, 
Jewelry Boxes & Carry Bags 


Table Top Items 
Photo Albums e& Frames 


Monday-Saturday 10:00 a.m.-6:00 p.m. 


41 Witherspoon Street, Princeton 
— 609-683-9710 | 
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breast with brie and mushrooms 
($13.95), sliced duck teriyaki 
($15.95), and lobster ravioli 
($19.95). The atmosphere in the 
downstairs rooms of an old house 
in the center of town makes it ideal 
for intimate dinners. 


The Boat House 8 1/2 Coryell 
Street, at the Porkyard, next to 
Hamilton’s Grill. Lambertville. 
609-397-2244. Open weekdays 4 p.m. 
to midnight, Saturday noon to 2 
a.m., Sunday noon to midnight. 
Tucked away on a little back street 
by the canal, this elegant spot is an 
interesting place to meet friends 
before going to dinner. 


Bucks County 
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The Blue Ram, Route 532 (three 
miles north of New Hope exit from 
I-95), Washington Crossing. 215- 
493-8222. Open weekdays 11:30 to 3, 
5 to 11, Saturday noon to 3, 5 to 11, 
Sunday 3 to 9 p.m. Bar is open until 
2 every night but Sunday. Owner: 
Glenn Blakely. 

Continued on following page © 
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LUNCH-DINNER 
COCKTAILS 


WE’RE OPEN! 


. .AND WE'RE JUST AT THE 
OTHER END OF WITHERSPOON ST. 
4 MI. FROM NASSAU ST. 
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PHASE 1 IS COMPLETE 


TWO NEW DINING ROOMS 
ENLARGED PARKING LOT 

ENLARGED KITCHEN 

NEW LUNCH MENU 

NEW DINNER MENU 

NEW EVENING BAR MENU 
OPEN 7 DAYS 


137 WASHINGTON STREET 
(ROUTE 518) 
ROCKY HILL, NEW JERSEY 


921-8421 
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TAKE A LESSON IN MICRO ECONOMICS. 
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(On Route 206 right across 
from the Princeton Airport) 


429 Wall St., Princeton, NJ 08540 


From Single User to Networking 
From Word Processing to Desktop Publishing 
We deliver the Solution that you are looking for. 


MAICROTREE _ 


Tel: 609-683-8088 


Authorized ACER Reseller 
Acer Technologies Corporation Office Hours: 
ACER is a trademark of Acer Technologies Mon.-Fri. 10:00 a.m.-6:00 p.m. 


Corporation. Sat. by appointment 
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COMPLETE 


Diagnostic & Repair Facility | 


DOMESTIC — IMPORT — CARS — LIGHT TRUCKS — VANS 


_ SRIRAM RES 


MON.-FRI. 6 AM-7 PM 


SERVICE 
609-799-1032 <i: C5 


¢ FREE COURTESY SHUTTLE SERVICE 
SERVICE 


e 19 MODERN SERVICE BAYS UNDER ONE ROOF 
¢ NJ STATE INSPECTION CENTER 


PARTS 


¢ TOWING & ROAD SERVICE 


¢ ASE CERTIFIED MECHANICS 


¢ COMPUTERIZED RECORD KEEPING 
¢ ALL WORK GUARANTEED 


°WE CAN TAKE CARE OF ALL YouR CAR 
NEEDS LARGE AND sma 


HOURS 


Your One Stop 


WALLS SERVICE CENTER 


Auto Repair Center 
For Your Persoxal Car or 
Your Extsre Fleet 


- The BIG GOLD BUILDING 


SAT. io ca a INGEANNDEN (ND, tas. | 


Located on Alexander Road at the Princeton Junction Railroad Bridge 


= 


The Coffee Pot is Always On! — 


880/Alexander Road e Princeton, New Jersey 


N.J. State Approved Motor Vehicle inspection No. 8866. 


PARTS 


| GW 609-799-1012 


If you work in Princeton Forrestal 


Center, Out To Lunch! is one of 
the best places to enjoy lunch, 
this side of Route 1. Savor the 
flavors of fresh baked rolls and 
muffins, homemade soups, a 
salad bar brimming with crisp 


garden favorites, deli sandwich- 


es, and sizzling grille specials. 


We're out here for you 


Eat in, take out or hold your next 
business meeting at Out To Lunch! 


Breakfast 7:30 AM—9:00 A.M. 


Continental 
Breakfast 9:00 A.M.—11:30 A.M. 


Lunch 11:30 A.M.— 1:30 PM. 
Snacks 1:30 PM— 3:30 PM. 


Wry 


707 COLLEGE ROAD EAST 


Princeton Forrestal Center 


¥ 
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X 


(609) 734-8478 
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Dress ‘‘smart casual” for a 
relaxed atmosphere in this 100-seat 
restaurant contemporary decor 
and a varied and unusual menu. 
Reservations are particularly im- 
portant on Fridays and Saturdays, 
when jazz and blues singer Bar- 
bara Trent entertains; other jazz 
groups play Sundays. 

An appetizer might be Shrimp 
Darrington with seasoned mustard 
wrapped in bacon and honey mus- 
tard sauce ($6.50). Entrees might 
include Shrimp Cordino, sauteed 
with snow peas, white wine, herbs, 
tossed with vermicelli ($15.95), 
grilled or pan-blackened swordfish 
($15.95), or pan-blackened prime 
rib ($18.95). Dessert could be 
homemade cranbury nut-apple pie 
or pecan pie. House wines are 
$4.25. The bar serves a light menu 
on weekday evenings. 
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Olive, 1253 River Road, 
Washington Crossing, Pa. 215- 
321-9667. Open Wednesday and 
Thursday, 5:30 to 9:30, Friday and 
Saturday until 10, Sunday 5 to 9. 
Brunch Saturday noon to 3:30, Sun- 
day until 4. Cash or personal 
checks only. 


In its previous incarnation as 
Tosca’s, it specialized in northern 
Italian cooking. Now reopened by 
George Barlow, it presents a varie- 
ty of Italian dishes. Feel free to br- 
ing your own wine. 

Ee a Se NE ce el 

La Bonne Auberge, Village 2, 
New Hope, 215-862-2462. Dinner 
Wednesday through Saturday, 6- 
10; Sunday, 5:30-9. Closed Monday 
and Tuesday. All major credit 
cards. The owner-chefs opened this 
beautiful old stone farmhouse 
more than 10 years ago, and have. 
made a reputation for close atten- 
tion to fine cuisine. Recommended 
by Roberta. ; 
Sr eae Rd 

Yellow Brick Toad, Route 179 
one mile north of Lambertville. 
Open Tuesday through Sunday for 
lunch and dinner, with Sunday 
brunch. Major credit cards. Look 
for owner David Duthie to stage 
community parties, such as the an- 
nual hot-air balloon race. Dinner 
entrees range from from $7.95 to 
$25. 
Ce ad 

Hotel du Village, North River 
and Phillips Mill Roads, New 
Hope, 215-862-9911. Dinner Wednes- 
day and Thursday, 5:30-9; Friday 
and Saturday, 5:30-10; Sunday, 3-8. 
Closed Monday and Tuesday. Has 
a liquor license. American Ex- 
press only. Recommended by Ro- 
berta. 


Dine intimately, hearthside or on 
the patio, in this Tudor-style estate 
manor house, formerly part of 
Solebury School, that now has 19 
lodging rooms and a restaurant 
that serves frogs legs or rabbit 
($14.95), duckling ($16.95), sirloin 
($17.95), sweetbreads ($15.95). For 
appetizers, homemade lamb sau- 
sage ($5.95), or escargots ($5.50). 
Dessert pastries ($4.95) include 
Black Forest cake, strawberry 
shortcake, and on Saturday, 
Napoleons. 

LONGUE LIE LEE REMAP CLE ELLA PLE, 

Inn at Phillips Mill, River Road, 
New Hope, 215-862-9919. Dinner 
Sunday through Thursday, 5:30- 
9:30; Friday and Saturday, 5:30-10. 
No liquor license. No credit cards. 
Checks accepted. Recommended 
by Roberta 


The Brooks Kaufmans took this 
old barn that dated from 1756, and, 
in 1972, renovated it into a country 
French restaurant and five lodging 
rooms upstairs. Entrees include 
steak au poivre, lamb chops, and 
veal medallions (all $18) salmon 
with seasonal sauces ($17), and 
boneless breast of chicken or liver 
($14.50). Appetizers might be the 
house pate ($5) or salmon mousse 
with chive sauce ($7.50). Joyce 
Kaufman is noted for her desserts 
($3.50), such as blonde mousse and 
frozen lemon ice-cream pie. 
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Forager House, Route 32, three 
miles south of New Hope, just 
before Bowman’s Tower, 215- 
862-9477. Open Wednesday through 


Sunday. Dick Barrows serves an 
international cuisine. 


Black Bass Hotel, Route 32, 
Lumberville. 215-297-5770. Open 
daily noon to 3, 5:30 to 9, Sunday 
brunch 11 to 3, dinner 4:30 to 8:30. 
All credit cards. Owned by Herbert 
Ward. This inn has been a tourist 
landmark for 200 years. Go for the 
ambiance: a beautiful view of the 
Delaware River and 18th- and 19th- 
century antiques. Entrees, Ameri- 
can cooking, range from $16 to $24. 
SSeS Sea a er eae 


Mountainside Inn, River Road, 
(eight miles north of New Hope) 
Point Pleasant, 215-297-5599. Open 
Monday through Sunday 4:30 to 10, 
Saturday lunch 11 to 3, Sunday 
brunch 11 to 3. Liquor license will 
be approved by November 1988. 
Visa, MasterCard, American Ex- 
press, and personal checks. Own- 
er: Barry Jones. Chef: Terry 
Gower. 


Fine country dining in a building 
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INEIPIRIESS 
Food and Drink 
Route 27 Kingston, N.J. 


609-921-6809 


Daily Blackboard Specials 


Lunch & Dinner 


Lunch: 
Monday - Friday 11:30 a.m. - 3:00 p.m. 
Dinner: 


Monday - Saturday 5:00 - 10:00 p.m. 
Sunday 5:00 - 9:00 p.m. 


that dates from 1737. Each dining 
room has a working fireplace. En- 
trees from $13.95 to $19.95 feature 
fresh seafood, such as scallop and 
shrimp Alfredo ($15.95), veal 
fromage ($18.95). Homemade de- 
sserts, $3.95, such as chocolate 
decadence cake, creme caramel, 
and carrot cake. Sunday brunch 
$12.95. 
22 ee 
Evermay on the Delaware, Er- 
winna, 215-294-9100. Dinner Friday, 
Saturday and Sunday only, one 
seating at 7:30 (Fixed menu with 
choice of 2-3 main courses). Visa, 
Master Card, personal checks. Re- 
commended by Roberta. 
ERLE SATA Eg IRS RCE ED Beate 
The Golden Pheasant Inn, River 
Road, Erwinna, 215-294-9595. Din- 
ner Sunday and Tuesday through 
Thursday, 5:30-9 Friday, 5:30-10; 
Saturday, 5:30-11:00. It has a li- 
quor license. Closed Monday. Visa, 
Master Card, and American Ex- 
press. Classical French cuisine in 
a fieldstone inn, built in 1857; one 
of the three Victorian-style dining 
rooms is a jungle of greenery. Re- 
commended by Roberta. 
BOL LL OLEDEE, OAIERT EN CELL 
Frenchtown Inn, Bridge Street, 
Frenchtown, - 201-996-3300. Dinner 
Tuesday througli Thursday, 6-9; 
Friday, 6-9:30; Saturday, 5:30- 
9:30; Sunday, 5:30-8:30. Closed 
Monday. Visa and Master Card. 
Recommended by Roberta. 
LLL LALLA LE DEBE ADE LAE LEAL EE: 
Sign of the Sorrel Horse, Quaker- 
town near Lake Nockamixon, 
215-536-4651. Dinner Wednesday 
through Saturday, 4:45 to 9, Sun- 
day brunch 11:30 to 2:30, dinner 
4:30 to 7:30. Liquor license. Closed 
Monday and Tuesday. Visa, Mas- 
‘ter Card, and American Express. 


At this antique- and silver-laden 
French continental restaurant, 
John Atkins and Cordon Bleu grad- 
uate Monique Gaumont smoke 
their own. meat and specialize in 
game, such as pheasant ($23.95) 
and elk ($26), rack of veal ($19). 
Other entres, chicken breast stuff- 
ed with jumbo lump crab meat 
wrapped in puff pastry, with 
Julienne sauce from $14.25. 
Homemade ice creams made with 
honey instead of sugar, $3.95. 


Cuttalossa Inn, River Road, 
Lumberville, Pa. 215-207-5082. 


Sergeantsville Inn, Route °523 
and Ringoes Road, Sergeantsville, 
609-397-3700. Dinner Tuesday 
through Sunday, 5:30-9:30. Closed 
~ Monday. Visa and Master Card. 


THE ¢ AND, CARE FOR MILDLY ILL CHILDREN 


HARMONY 


SCHOOL 
609-799-4411 
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"Teach your children well... 


and feed them on your dreams." 
Teach Your Children 
Crosby, Stills, Nash, Young 


At The Harmony Schools, we protect the 
dreams of children. We encourage their 
creations, support their formation and 


celebrate their realization. 

We see dreams as individual potential, and 
do whatever we can to make the most out of 
what a child believes he or she can do. And 
we do it all in an atmosphere that's warm, 
safe and above all supportive. Because al] a 
little dream needs to grow is the proper 
environment. 


COMPREHENSIVE CHILD CARE SERVICES 
Certified & Trained Staff 
State of the Art Facility 


¢ INFANT-TODDLER * PRE-SCHOOL * KINDERGARTEN 
¢ BEFORE AND AFTER SCHOOL 
* EXTENDED HOURS 7AM-7 PM 


Limited Openings for Fall 


Princeton Forrestal Village 
139 Village Blvd., Princeton, NJ 08540 


The New Residence Inn Princeton. 
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A Hotel For People Who'd Rather Be At Hoe 


The Residence Inn® by Marriott® hotel isn’t just a place to stay, it's a 


place to live with: 


@ Big comfortable suites 
@ Fully equipped kitchens 
@ Woodbuming fireplaces 
@ Swimming pool 


So when you book accommodations for visitors, choose the new 
Residence Inn Princeton. It’s the difference between getting them a 
room, and making them feel at home. 


Call (201) 329-9600 for reservations, or a private tour of the new 


home in your neighborhood. 


The Residence Inn Princeton 


4225 Route 1 @ Princeton, NJ 08540 @ (201) 329-9600 


1-800-331-3131 


nationwide reservations. 


® Complimentary hospitality hour 

@ Complimentary breakfast buffet 

@ Whirlpool spa 

@ Sport Court® 

As close to home 
as we can make it.® 
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to work for you. 


Check the chart for the 6 month and 12 month CD yields 
available locally. This chart is excerpted from a chart that 
appeared in The Packet Newspapers week of October 4, 
1988, current as of September 30, 1988. 


CERTIFICATES OF DEPOSIT 


PUT PROSPERITY q 
YOUR FUTURE... : 


You've worked hard for your money, now you want to put it 


> Sas 


6 Months 12 Months 


Lender Name Yield Yield 
Bank of Mid Jersey - Mercerville 8.2 8.35 
Carnegie Bank 8.50 8.50 
Princeton 
Carteret Savings Bank - Princeton 8 8.4 
Cenlar - Princeton 8.25 8.5 
C.M. Brown & Co. Inc. - Manalapan 7.80 8.20 
First National Bank of Central Jersey 8.16 8.30 
Bridgewater 
First Performance Mortgage Corp 7.80 8.03 
Princeton 
Irving Financial Centers - Morristown 8.05 8.25 
Jersey Pacific Mortgage Co., ing. 7.50 7.65 
Old Bridge 
Midlantic Home Mortgage - Freehold 8.145 8.476 
Nassau S&L - Princeton 7.641 8.137 
New Brunswick Savings 8.15 8.50 
New Brunswick 
New Era Bank - Somerset 8.10 8.25 
New Jersey National Bank - Princeton 7.572 8.003 
New Jersey Savings Bank - Somerville 8.32 8.51 
Old Borough S&L - Trenton 752. 8.09 
PaineWebber - Princeton 8.16 8.402 
Princeton Bank (Horizon) - Princeton 8.25 8.36 
Princeton Mortgage Co. - Pennington 8.25 8.45 
Somerset S&L - Bridgewater 7.85 8.45 
Starpointe Savings - Lawrence 8.25 8.50 
The Trust Company of Princeton 8.05 B.15 
Princeton 
United Jersey Bank, N.A. - Princeton 8 8.25 
United S&L - Lawrence 8.01 8.14 
8.05 8.43 


White Horse S&L - Lawrence 


CARNEGIE: 


Rate 8.16 For 6 month 
Yield 8.50 /and 12 month CD 


619 Alexander Rd., Princeton, NJ 08540 


(609) 520-0601 (Call Sue) 


Member FDIC 
ae SOUL PCO 


\W/e Respond... 


Munching Out In Princeton 


The ABCs of restaurants old and new 
Start at Palmer Square and keep going East 


ne thing you can say 
about every restaurant in 
downtown Princeton is. . .well, that 
they’re all in Princeton. 

Who could compare PJ’s and 
Lahiere’s? The A&B and Chuck’s 
Cafe? The Carousel and the Tap 
Room? And who would want to? 
Even if this town is no dining Mec- 
ca, Princeton ofers something for 
everyone, fromn the depths of 
greasy-spoon grittiness to the 
heights of Francophilic elitism. 

Chances are you have been to 
every one of the restaurants on our 
Princeton list, so we’re not going to 
go out on a.limb and recommend 
any personal favorites. That’s up 
to you. But maybe you have missed 
a few. So keep this list handy for 
the next time fate finds you a park- 
ing spot within walking distance of 
Nassau Street. Maybe, just maybe, 
the town where nothing ever 
changes can offer a few surprises. 


The Alchemist & Barrister, 28 
Witherspoon Street, 609-924-5555. 
Hours: Lunch, Monday-Saturday, 
11:30-2:30; Dinner Monday-Thurs- 
day, 5:30-10, Friday and Saturday, 


5:30-10:30, Sunday 5-8:30; Sunday - 


brunch, 11:30-3 p.m. Bar menu un- 
til midnight Monday-Saturday. 
Major credit cards. Manager, Nick 
Armenante. - 

The Alchemist & Barrister offers 
seafood specials when in season. 


Prices in the dining room run in the © 


$14 range for entrees; bar dishes 
cost half as much. The bar offers 
four draft beers and about 30 bottl- 
ed beers, with domestics costing 
$2.25. 


The Alchemist & Barrister (com- 
monly known as the ‘‘A & B’’) of- 
fers three distinct dining at- 
mospheres. The main dining room 
is the place to go to share coy. 
glances, red wine, and candlelight 
with an intriguing partner. The 
tables are swathed in white linen 
and lots of silver; mind your man- 
ners. 

A much more casual atmosphere 
prevails in the A & B’s pub. The 
pub offers sandwich plates and 
soups until midnight, either in the 
booths or at the bar. The dimly-lit 
pub is the perfect place to cross 
your legs tightly, suck in your 
cheeks, drink dark beer, and talk 


about poetry. 
SONAR LER RUST AERATED ALE IE Sa: 
American Diner, 179 Nassau 


Street. 609-683-0240. Open week- 
days 11:30 to 3, Monday through 
Thursday 5:30 to 9:30, Friday and 
Saturday 6 to 10:30, starting No- 
vember, open Sunday 11 to 8:30 
p.m. American Express and per- 
sonal checks. B.Y.0. Owners: Ro- 
berta Kirn and Nick Azzolino. Chef 
Richard Viglione. 


AIRPORT LIMO SERVICE 
201-297-4004 


Local Call From Princeton 


¢ Door to Door Service By Appointment 
¢ To & From All Airports, Piers & N.Y.C. . 


e Corporate Accounts Welcome 
© We Accept All Major Credit Cards 


¢ Serving Central Jersey For Over 16 Years 
With Dependability 


The American Diner certainly 
looks like a diner, but the whole 
schtick is definitely faux-naif. 
Burgers with gourmet cheeses and 
garnishes ($5.75), individual goat 
cheese pizzas (mixed grilled 
vegetables with fonina cheese 
$7.50), and calimari pastas ($9.25) 
all point up this restaurant’s flair 
with pedestrian fare. 

Even the decor (a 12-foot road 
mural on a steel counter hood, a 
neon-lit clock, bowling jackets for 
the servers) is a very slick art- 
deco, which tips its cap to the stan- 
dard diner look and then makes a 
quick upward departure. 

For all its style-consciousness, 
the American is a comfortable 
place to eat. It’s a good place to 
pick up a mid-day salad (Middle 
eastern platter, $6.25) while you’re 
running around town, and though 
you can make a night of it there, it 
also serves as a convenient stopp- 
ing point before or after a movie 
for, say, sumptuous pies. . 

The blue plate special (with 
salad or soup, dessert and coffee, 
$15.75) often features fish: hot 
smoked salmon steak, or grilled 
Marlin. Portions are usually very 
big and filling, but you don’t feel as 
though you’ve stumbled onto the 
bargain meal of the century. 


Andy’s Tavern, 244 Alexander 
Street, 609-924-5666. Open for lunch 
Monday-Thursday, 11:30-3 p.m.; 
dinner 5:30-midnight; Friday and 
Saturday 11:30-1 a.m.; Sunday 1-9 
p.m. The bar is open until 1 a.m., 2 
a.m. on weekends. Andy’s accepts 
checks drawn on area banks. 


Andy’s is a no-foolin’ televised- 
sports bar and restaurant. There 
are two large-screen t.v.s that are 
constantly playing games on net- 
work or all-sports cable channels. 
The bar sponsors a men’s league 
softball team that always does 
well. The clientele ranges from 


‘Princeton University sports teams 


and coaches (Pete Carril 
sometimes appears after home 
basketball games) to dancers from 
the ballet studios next door. 


ae 

The Annex, 128 1/2. Nassau 
Street. 609-921-7555. Open 11:30 to 
10 Monday through Saturday. Cash 
or personal checks. 


The Annex has been a price per- 
former for 40 years, 22 years under 
the ownership of Lou Carnevale. 
Prime rib, for instance, is $10.95, 
and salmon steak, $8.50. Your best 
bet are the pastas, which are cheap 
and filling even if Chef Boy-Ar-Dee 
would be right at home with the 
sauces. Draft beer is only 85 cents 
for Miller Light; Moosehead Ale, 
$1.25; and house wine is $1.50. 


OIA ET RT 


Athenian, 25 Witherspoon Street, 
609-921-3425. Open seven days, 11 
a.m. to 2.a.m. Athenian accepts on- 
ly cash. You may bring your own 
alcohol. Souvlaki, $4.15; Mousaka, 
$6.95; Baklava, $1.50. 

{SRE eT RR AS EIS ER ANRN e 

Chambers Walk, 29 Palmer 
Square East. 609-683-9555. Week- 
days 7 a.m. to 10 p.m., Saturdays 8 
a.m. to 10 p.m., Sundays 8 a.m. to 4 
p.m. Wine and beer served by the 
glass or bottle. Visa, MasterCard 
American Express, and personal 
checks. 

As lunch and dinner prices are 
the same, Chambers Walk counts 
as a price performer only at din- 
ner. You stand at the counter and 
choose your meal from the glass 
case, then carry your plastic plate 
to one of the nine marble-top tables 
in the mauve-and-mirrored dining 
area. 


Ce eo 6 


-. quor licenses on W 


Trading on the liquor license of 
its sister restaurant, Alchemist 
and Barrister, Chambers Walk 
sells beer (2.95 imported, $1.95 
Budweiser) and wine ($3.50 per 
glass). 

Chambers Walk also does a brisk 
continental breakfast business: 
croissants or muffins and serve- 
yourself coffee at 69 and 80 cents. 


Charcuterie,, Princeton Shopp- 
ing Center. 609-683-8388 or 8383. 
Tuesday through Friday, plus Sun- 
day, 11:30 to 2:30, Sunday through 
Thursday, 5:30 to 9:30, Friday and 
Saturday until 10:30. MasterCard, 
Visa, American Express. Owners: 
Norman and Paula Lavinson. 


The brand-new chef, Erik 
Blauberg, has been a New York 
caterer and has worked at such il- 
lustrious eateries as La Cote Bas- 
que, Le Festival, Windows on the 
World, and Tavern on the Green. 
Though some considered this place 
the place to dine in the past, its 
fans will have to wait to see what 
the future will bring. 

EE OE AE eS 

Clancy’s Place, Princeton Shop- 
ping Center. 609-921-togo. Open 11 
a.m. to 11 p.m. Visa and Master- 
Card. Owners: Sean Clancy and - 
Vincent Puleo. 


With its black-and-white checked 
floor, stainless steel vaulted ceil- 
ing, and splash-colored formica 
tables, its high school yearbook 
pictures and Monroe and Dean pos- 
ters, its jukebox and ice cream 
soda counter, Clancy’s Place will 
jive with the beat of a ’50s diner. It 
is opening in the corner spot 
formerly occupied by Roberta’s. 

American cooking will be the 
cuisine. 


SEER LG EAS SE 

Chuck’s Spring Street Cafe, 16 
Spring Street, Princeton, 609- 
921-0027. Open every day 11 a.m. to 
10 p.m., officially; unofficially it 
stays open for deliveries to the 
University ’til midnight or later. 
No bar. No credit cards. Takes per- 


sonal checks. Manager: Gus 
Tangalos. 
Spicy Buffalo wings won review- 


ers raves when Chuck Hector, a 
Princeton University graduate, 
opened this place six years ago on 
the site of what had been a bar. The 
wings — basted with a home- 
brewed recipe of Tabasco sauce 
and butter, served with blue 
cheese and celery sticks — are still 
what most folks line up for, 
cafeteria style. 

Though you wouldn’t bring a new 
client here, it is popular for quick 
meals with family and friends. Up 
to 35 people can eat in elbow-to- 
elbow chummy proximity at small, 
bus-your-own tables, but Chuck’s 
does a lively take-out business, too. 
_ SRE RRR RIN 


The Grotto, 18 Witherspoon 
Street, 609-924-4446. Open Tuesday 
through Saturday, 11 a.m. to 11 
p.m., Sunday until 8:30 p.m., Mon- 
day, 4 p.m. to 11 p.m. Major credit 
cards. 

On one wall of the Grotto a stone 
lion spouts water, and variegated 
murals cover another. Royal (grot- 
to) blue tablecloths and linen 
napkins fancy up the tables even 
for lunch. © 

The consensus seems to be (and 
everyone we talked to has tried 
eating here) is that the ambience is 
more dependably pleasing than the 
food. But you can’t beat the $5 
price-performer lunch, which in- 
cludes salad, good bread and but- 
ter, entree, rice pudding or — 


chocolate mousse, and coffee. And 


it holds one of only three existing li- _ 
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We Are Local! 


CROWN 


LIMOUSINE & SEDAN SERVICE 
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J.B. Winberie’s, Palmer Square. 
609-921-0700. Open Monday through 
Thursday, 11:30 to 11 p.m., Friday 
and Saturday until 12, Sunday 
brunch 11:30 to 3, dinner until 10. 
Visa, MasterCard, American Ex- 
press, Diner’s Club. Tim Durnay, 
managing chef. 


With the yuppification of Palmer 
Square came Winberie’s, which 
quickly grew to be very busy in- 
deed. The clientele mixes college, 
corporate, families, and well- 
heeled teens. It is determinedly 
convivial; many booths, big and 
little, seem to tuck away into little 
niches. 

The large bar, with its stained- 
glass lamps and brass-railed cafe 
curtains, seems to welcome new 
arrivals. It is the only place in 
Princeton that is consistently 
packed with ‘“‘happy hour’’ profes- 
sionals mixing and matching after 
the work day. 

The 130-seat restaurant, owned 
by Stouffer’s, cooks ‘‘American,”’ 
with blackened seafood and 
pastas. 


Served anytime, perhaps as 
“grazing food,’’ are such ap- 
petizers as spicy Buffalo wings for 
$2.95 and $4.95, and baked brie with 
apples, grapes, and sourdough 
bread for $5.95. By ordering cheese 
fondue ($4.95 or $5.95 per person) 
or chocolate fondue, you can reach 
the summit of camaraderie. 

At Sunday brunch, $10.95 in- 
cludes a complimentary drink. 
Monday through Friday, 4 to 7 
p.m., hot and cold hors d’oeuvres 
are served. 

REL EDA NRRL EAP RISES 


Lahiere’s, 5 Witherspoon Street, 
Princeton, 609-921-2798. Lunch 
noon to 2:30 p.m. Dinner Monday 
through Thursday, 5:30-9:30; Fri- 
day and Saturday, 5:30-10. Closed 
Sunday. American Express, Visa, 
Master Card, and Diners. 


Lunch entrees might include 
poached salmon with dill dressing 
or crab meat salad with vermouth 
dressing ($8.75) Grilled Peking 
Duck sandwich with mango and 
herbal mayonnaise ($6.95), penne 
pasta with lamb sausage in red 
scallion sauce ($7.25). Dinner en- 
trees (filet, swordfish, or salmon) 
are from $18 to $25. 


ee EAA A A 

Marita’s Cantina, 138 Nassau 
Street, 609-924-7855. Sunday 
Brunch, Happy Hour. American 
Express, MasterCard, Visa. Open 
Monday-Thursday, 11:30 a.m. to 11 
p.m. Friday and Saturday, 11:30 
a.m.-midnight. Sunday, noon to 9 
p.m. 

Monday-Friday is an all-you- 
can-eat brunch buffet, $5.95. The 
buffet features burritos, enchil- 
adas, the taco bar, fruit, and 
beans. The buffet and price are ex- 
panded for dinner. The weekend 
brunch buffet features dinner 
foods and waffles, squash, and 


eggs. 


Marita’s reputation rests on the 
laurels of its margaritas. Ranging 
in price from $2.25 to $2.75, they 
can be made from any flavor of li- 
queur, and Marita’s keeps a lot of 
liqueur on hand. The best is the old 
Standard strawberry, but the 
peach and melon are good, too. 

On Tuesdays, Wednesdays, and 
Thursdays, your dinner in Marita’s 
neon-scream, pastel-hell dining 
room will be accompanied by 
dance-floor reggae, disco, or live 
bands. 
ee 

Mexican Village II, 42 Leigh 
Avenue, 609-924-5143. Open for 
lunch, noon to 2 p.m., Monday-Fri- 
day. Dinner 5 to 10 p.m., Sunday- 
Thursday, 5 to 10:30 p.m., Friday 
and Saturday. (Also in Lambert- 
ville, 13-15 Kline’s Court, 
609-397-3260. The Lambertville 
restaurant is open for dinner 
Wednesday through Sunday and 
for lunch on weekends only.) 


The Mexican Village lunch taco, 
roughly the size of your head, goes 
for $4.95 and includes rice and 
refried beans. Dinner combina- 
tions run from $7.95 to $8.50 for two 
items. Other dinner features in- 
clude mexicali steaks starting at 
$9.95, and shrimp and crab chimi- 
changas for $10.95. 


‘RSA RA CE RR OBI 
Nassau Inn, Palmer Square, 
609-921-7500. Greenhouse, Tap 
Room, Palmer’s. Major credit 
cards. Joe Buerkle, food and 
beverage manager. 


Though George Washington is 
said to have stayed in its predeces- 
sor, the current inn was built in 
1933 along with the other struc- 
tures on Palmer Square. Collins 
Development Corporation has re- 
nounced its association with the 
Omni chain and hired Nelson and 
Beth Zager to restore the 55-year- 
old hotel to the ambiance of a 
large-scale country inn. 

“We want to retain the classic 
feel of the inn,’’ says Joe Buerkle, 
who worked at Zagers in Dallas, 
‘yet make it efficient in terms of 
guest services.”’ 


Tap Room bar open Monday 
through Wednesday 11:30 a.m. to 1 
a.m. Thursday to Saturday until 2 
a.m. Lunch Monday to Saturday 
11:30 a.m. to 5 p.m., dinner 5 to 10 
p.m. Lobby bar is also open Tues- 
day through Saturday, 5 p.m. to 
midnight. 

At nine p.m., the venerable Tap 
Room turns into an entertainment 
spot, a disco with a DJ Thursday, 
Friday, and Saturday. Earlier in 
the week, it hosts a folk music 
showcase on Monday, jazz jam ses- 
sions on Tuesday, and is planning 
to open another jazz night on 
Wednesday. 

Draft beer is $2 for Heineken, 
Bass, $1.75 for Coors, Coors Lite, 
Bud, Bud Lite. House wines, $2.50 
and $3.00. House-brand mixed 
drinks $3.00. Free hot and cold hors 
d’oeuvres weekdays 


Greenhouse, at the Inn, open dai- . 


ly 7 a.m. to i0 p.m. The Green- 
house functions as the hotel’s cof- 
fee shop. A favorite place for 
breakfast appointments, because 
at 8 a.m. you can still get a parking 
spot on Palmer Square. 


At lunch, the tuna fish sandwich 
is $5.25. The Greenhouse $9.95 ear- 
ly bird special, served 5 to 7 p.m., 
includes soup or salad, and entree 
with vegetable and potato, coffee 
and tea. 


Palmer’s, Tuesday through 
Saturday, 6 to 10 p.m. Sunday 
champagne brunch only, $16.95, 11 
to 2 p.m. Free parking, if you eat 
here, in the Chambers Street 
garage. 


Palmer’s has been turned into an 
American Grill Room with period 
prints, fresh flowers, and peach 
colored upholstered chairs of dif- 
ferent styles; the variety makes 
the 90-seat room look more in- 
timate. So do the tiny window 
panes, the flower boxes, and the 
dark woodwork: 

The grill chef, at the head of one 
of the two carpeted rooms, turns 
out grilled fish, steaks, and chops. 
The beef is strictly Black Angus, 
and the sauces and butters are 
minimal. Daily entrees range from 
$18 to $24. 

Specialties are grilled swordfish 
and free-range chicken ($17.95). 
Such poultry, Joe Buerkle hastens 
to explain ‘‘is not penned up, but 
runs around the range free and 
does not eat any chemically 
prepared food. It’s tender, much 
more flavorful.” 


P.J.’s Pancake House, 154 
Nassau Street. 609-924-1353. Open 
Monday through Thursday, 7:30 
a.m. to 9 p.m., Friday and Satur- 
day to midnight, Sunday 8 a.m. to 
10 p.m. Cash only unless a 
manager is on duty to approve a 
personal check. Owner Martin 
Tuckman, manager Raul Bowen. 


If it had a liquor license, the 
Continued on following page 


THE BUG 
STOPS HERE 


MARK S. NOVECK, M.D. 


Internal Medicine 
123 Franklin Corner Road 
Lawrenceville, N.J. 08648 


609-895-0011 
Prompt, Personal, Professional Service 


General Medical Care for Adults 


Board Certified in Internal Medicine 
ELSES NEE OEE LIES STELLA LILES ALE LILLE LAE LALIT, 


Good Morning! 
it was a quiet night...only 35 people 
dying to talk to you! 


And you can count tone...and our judgment 


messages quickly Realtors, consultants, sales 
and accurately from and service representatives... 
Winifred Donahue's You ae count on us to pick 
up important calls in 
Answering Service. your absence...and to 
know when to reach you 
75% of the doctors in by phone, radio or beeper. 
Princeton count on us. That's why we've taken over 
They rely on our efficiency, the medical and profes- 


our Calm and professional sional markets. 


Winifred 


Calling all Professionats! 


Donahue’s | mates our superior 
Answering | erectivetoromces 
of every size! 


Service 


252 Nassau Street 
Princeton, NJ 08542 


Call 924-4411 or 883-3311! 


Discounts 


415 Fifth 


Orders/Inquiries: 914-738-5570 
Fax Line: 914-738-6460 


CIRCA PUBLICATIONS INC. 


Scientific/Technical/Medical Book Distributors 
Library Orders 


Personal Orders 
Schedule Available Upon Request 


Visa 
Mastercard 


Sonja Cerasi, President 
Avenue, Pelham, New York 10803 
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DRINCETON’S 


FUNNIEST 
EVENINGS 


(609) 987-SO1S8 
(609) 320-8383. 
(201) 307-8900 


information: 
Ticketmaster: 


HYATT REGENCY PRINCETON 


102 CARNEGIE CENTER, PRINCETON, NEW JERSEY 08540, (609) 987-1234 
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U.S. 7 Mail Subscriptions: Only $14.95 Per Year! 
Mail check to U.S. 1, 870 bon iat Road, Princeton 08540 
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Lunch Menu 12:00-2:30 P. M. . 


Starters 
_Chilled poached Shrimp on Belgian Endive with a “sastcd Red 
Pepper Mayonnaise 729 
Fresh Asparagus and Plum Tomatoes witha crepmy 
Mustard Sauce 6.95 
Soups 
Soup of the Day (Varies with prevaration) 
Corn Chowder garnished with Jumbo Louisiana 
Lump Crabmeat 4.95 
Salads 
Chilled Jumbo Lump Crabmeat garnished with a Vermouth 
Dressing and Arugula 8.75 
Cold poached Norwegian Salmon garnished with a Dill 
Dressing and a Seasonal Salad 8.75 
Smoked Chicken Breast Salad on Bibb Lettuce with 
a Shiitake Dressing 7.25 
Cold Pasta Salad of the day 6.95 
Entrees 
Grilled Peking Duck Breast Sandwich with sliced ewedad 
and Herbal Mayonnaise 6.95 
Sandwich of the day 6.75 
Penne Pasta tossed with grilled Lamb Sausage in a Red 
Wine Scallion Sauce 7.25 
Angel Hair Pasta tossed with Escargot and Smoked Salmon 
ina Shrimp Butter Sauce ff 
Peppered Medallions of Salmon sauteed and garnished 
with a Citrus Citronet on a Bed of Fresh Greens 8.95 
Placked Breast of Chicken grilled and served with a 
-_ Compound Butter containing Morels, Chicken Glace and 
Fresh Thyme 8.50 
Omelette of the day 6.50 
Grilled Medallions of Beef with roasted Garlic and 
sauteed Summer Vegetables 9.25 | 


(609) 921-2298 
11 Witherspoon Street, Princeton, N-¢ 08540 
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20. Bayard Lane, 


<4 Continued from preceding page 


28-year-old P.J.’s would be a 
rathskellar. With its dark wood 
booths and walls full of 
memorabilia, its bar stools and 
convivial atmosphere, P.J.’s was, 
for years, the only place in town for 
reasonably priced hamburgers 
and fries. 

For Sunday breakfast, students 
and tourists line up on the sidewalk 
for sweet-tooth-satisfying pan- 
cakes: buttermilk, buckwheat, 
corn, topped with blueberries, 
peaches, raisins, apples, strawber- 
ries, bananas, and chocolate chips 
and mounds of whipped cream. 
Coffee and fresh-squeezed juice is 
extra, so you can quickly end up 
with a $7 breakfast tab. 

But if you are breakfasting at 
dinner, that’s a cheap dinner. 
Unlike restaurants that raise 
prices for dinner, P.J.’s menu 
never changes, and therefore 
qualifies as a bigger bargain then. 
The six-ounce steak with eggs at 
$7.95 will feed a hungry boy who is 
not on a cholesterol diet. The ched- 
dar cheeseburger at $4.75 is 
deservedly famous. Dinner-type 
items for $6.50: 
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Le Plumet Royal, Peacock Inn, 
Princeton, 
609-924-1707. Lunch weekdays noon 
to 2:30, Dinner Monday through 
Saturday, 5:30-9:30; Sunday 
brunch 11:30 to 2:30, dinner 5-9. 
Visa, Master Card, and American 
Express. 


This 200-year building dates has 
been an inn since Victorian times, 
and has kept some of those old- 
fashioned quirks, e.g., if you need a 
wake-up call they give you an 
alarm clock. For years the restau- 
rant was also the kind of spot 
where publishers took authors to 
lunch. Candy Lindsey and Michael 


- Walker bought it three years ago, 


and now it is very fancy indeed. 
Lunch entrees might include 
Winter Frittata with assorted 
vegetables ($8.50), sauteed fresh 
tuna ($9.75 ) or a ragout of shrimp 
and scallops, $10.75. Dinner en- 
trees, from grilled marinated 
boneless baby chicken ($19.25) to 
whole lobster sans shell ($28.50). 


Rusty Scupper, 378 Alexander 
Road. 609-921-3276. American Ex- 
press, Visa, Master Card, Diners 
Club. Happy Hour 4:30 to 7 p.m. 
weekdays, with bountiful hot and 
cold hors doeuvres, $1.25 draft beer 
(Michelob Light and Labatts) $1.50 
house wine, $1.75 for house mixed 
drinks. 


EL aS 
Tempting Tiger Restaurant, 14 
Witherspoon Street, 609-924- 
0643/44. Open Monday through Fri- 
day, 8 a.m. to 9 p.m. , Saturday, 9 


a.m. to 5:30 p.m. Owner: Bill 
Moran. 


A tuna fish sandwich — with 
chopped egg, celery, and onion, 
mixed with creamy house dress- 
ing, with lettuce and alfalfa 


sprouts on whole wheat pita or 
whole grain bread — is $4.30. 

Everything is wholesome at this 
vegetarian haven. Although you 
order your food at the counter, you 
can “‘eat in’’ at the casual tables, to 
the sound of a classical music sta- 
tion. 

Unusual soups (Portugese, cur- 
ried apple) are $1.85 and $2.50. Hot 
sandwiches include veggie burg- 
ers, salmon patty, pita pizza, Swiss 
melt, etc., all for $3 to $5. Salads 
come in two sizes. Specials might 
include vegetable paella, $3.95, or 
Tempeh Sush Salad, $3.50. Don’t 
ask for unhealthy caffeine; try car- 
rot juice, herbal teas, lowfat milk, 
or mulled cider. 


Kingston 


Winepress, 7 Main Street, 
Kingston. 609-921-6809. No credit 
cards. Open for lunch Monday to 
Friday, 11:30 to 3, for dinner Mon- 
day through Saturday, 5 to 10 p.m., 
to 9 on Sunday. Owner: George 
Guadagno. 


Nestled next to the D&R Canal, 
you feel at home right away in this 
old building with its creaky floors, 
tiny tables, and family-style pic- 
tures of local celebrities. The 
servers do not stint on energy; it is 
a family business and the family 
has lots of energy. Guadagno, for 
instance, works in the daytime as a 
barber at the shop he owns, Nassau 
Haircutting, and then cooks at 
night. 

The tuna fish sandwich is $3.25, 
and the burger basket with fries, 
$5.95, even at dinner. But the 
seafood specials, at $13.95, are the 
owner’s pride. Guadagno habitual- 
ly makes the rounds of the tables to 
describe the specials in loving 
detail. “My menu is kept limited so 
I can rotate all the food all the 
time.” 

A specialty: meals with the of- 
ficial approval stamp of the Diet 
Center of Princeton: broiled 
flounder, broiled shrimp, broiled 
chicken breast, with certain 
steamed vegetables-‘and lemon and 
water, with diet dressings, for 
those with low-sodium or low 
calorie diets. 


Good Time Charley’s South, 40 
Main, Kingston. 609-924-7400. Open 
Monday through Thursday 11:30 to 
2:30 and 5:30 to 10, Friday and 
Saturday until 11, Sunday 4:30 to 
9:30. Bar stays open until 1 a.m. 
weeknights, until 2 a.m. on Friday 
and Saturday, and until midnight 
Sunday. 


Year in and year out, Charley’s 
and its cousins (Charley’s Brother 
in Hopewell, 609-466-1110, and 
Charlie’s Other Brother in Mount 
Holly, 609-261-1555) serve up food 
and fun at reasonable prices. 

Five beers are on tap and two 
dozen imported bottled beers are 
served at the two bars. Things 


201 821-4200 


CALL FOR RESERVATIONS 


609 275-2800 


Commercial & Executive Account Specialists | 


(800) 553 - LIMO 


Corporate accounts Invited. 


always seem to be happening here. 
Tuesday is open stage, and week- 
ends, live bands. 

To eat and hear yourself talk, 
stay in one of the back rooms. The 
front room is fun, with its college 
kids, sunken dance floor, and loud- 
ly blinking lights that rim the 
stage, but when bands play, all 
that wood — this is a very old 
building — causes the sound to 
resonate painfully. The perennial 
favorite is prime rib, $13.95 and 
$11.95. 


ae ae 
Rocky Hill 


Rocky Hill Inn, Washington 
Road (Route 518) in Rocky Hill. 
609-921-8421. Open Monday through 
Saturday, 11:30 to 2:30, Monday 
through Thursday, 5:30 to 10 p.m., 
Friday and Saturday until 10:30, 
Sunday 5 to 10 p.m. Visa, Master- 
Card and American Express. 
Owners: John and Rebecca 
Schmierer, John and Laura Boyd, 
Sam Simmons. 


Elegant Victorian wallpaper 
graces the interior restoration of 
this grateful dowager inn, which 
dates back to the first half of the 
19th century. Two dining rooms 
have been added to the first floor. 
On the outside, the offending 
aluminum siding soon will be strip- 
ped away so that the clapboard can 
be restored. 

Many of the favorites at this 
watering hole have been retained 
by the new owners, who had been 
partners at the Alchemist & Bar- 
rister. You can still order a top- 
notch deli-style corned beef sand- 
wich. The tuna fish sandwich is 
$4.50 with chips, coleslaw, and 
pickle, and soups $1.75 and $2.50. 


WHEN 
THE WHEELS 
ARE 
TURNING, 
BUT YOU'RE 
NOT GETTING 


Advertising agencies 
and marketing 
communications 
companies have 
asked for our ideas 
and executions on 
everything from 
office furniture to 
wine coolers. And 
they received good, 
clear, creative 
thinking that their 
clients have found to 
be very effective. 

So if you find yourself 
backpedalling on an 
assignment, give us a 
call at 609-298-7933. 


High Wheel Design 


But the yummy new lunch items 
include grilled roast beef with 
cheese and horse radish, deluxe, 
for $4.95, or Laura’s meat loaf plat- 
ter, $5.95. 

The dinner menu has expanded. 
Seafood au gratin $14.95, 
14-ounce Delmonico steak, $13.95, 
char-broiled butterflied lamb, 
$14.95. 
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‘SOR OR UNSEEN ROPE MINS 
Washington Street Station, 153 


Washington Street, Rocky Hill, 
609-924-9872. Open Monday, 11:30 to 
2:30, Tuesday through Saturday 
11:30 to 2:30, and 6 to 10 p.m., Sun- 
day 1 p.m. to midnight. dinners. 
Bar stays open to 1 p.m. during the 
week. Visa or MasterCard. Owner: 
Rosemary Famus. 


Food for Body and Soul 
in the Heart of Princeton (i 


CF G 


Classic Cuisine in the Dining Room 
Lunch and Dinner specialties every day 
in addition to our superb Steaks, 


Seafood and Pasta Dishes. coy 


Visit our Friendly Pub and 
Enjoy the Bar Menu 

Till Midnight Mon-Sat 

Try our Burgers, Chili, 

Buffalo Wings and 

Potato Skins. 


Major credit 
cards accepted. 


28 Witherspoon St.* Princeton, NJ * 609-924-5555 


Whether you 
wish to issue them 
to special clients or 
members of your staff 
as part of a Superior 
incentive scheme, every 
item in the U.S. Bullion 
Corporation's range of 24 
karat gold-plated personalized 
gifts is guaranteed to make a last- 
ing impression on the recipients 
Crafted by international 


designers and inspired by the unique 
shape of the gold ingot, every original gift 
will show your people that they re worth 


their weight in gold. 
And just as each bullion bar poured for 
daily gold production is stamped with its own 
unique serial number, so too is each fine replica 
in this range individually numbered 
So, if you want to show your people that they're 
not just a number, send for our color catalog now 


These are the personalized gifts available in the U.S. Bullion Corporation Collection: 


NDANT, SMALL PENDANT, 
N STAND, SINGLE PEN STAND, LARGE INGOT, MEDIUM INGOT, SMALL INGOT, LARGE PENDANT, MEDIUM PE : : 
OSTICK PIN. TIE CLIP. MONEY CLIP, LETTER OPENER, LARGE CHAIN BRACELET, MEDIUM CHAIN BRACELET, SMALL CHAIN BRACELET, KEY RING 


U.S. Bullion Corporation, Suite 440, 301 North Harrison St., Princeton, New Jersey 08540. Tel: (609) 921-2121. Fax: (609) 921-8283. 
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== What are we good for? 


Advertisements 


SSIGAs ...and, of course, our 


popular, no fuss 
=— INSTANT NEWSLETTER Service 


At Middle Mountain Designs, we believe in making 
“corporate comunications” easy for you, and fast. We 
create new ideas or follow your existing formats. To save 
you time, we offer FAX and modem transfers, laser 
printed proofs, even pick-up and delivery. 


—— 
— 
— 


We can take your project from rough ideas to the final 
printed product...and we do quality work at a fair price. 


Give us a call: You'll like working with us. 


Call Now: (609) 397-8087 


P.O. Box 7241, Princeton, NJ 08543 


The U.S. 7 2000 


Forget Fortune and Forbes, meet instead the 2,000 
companies on the U.S. 7 circulation list. 


For a complete listing of all those companies, 
their street or office park location, and top executive 
or other important contact, send $5 to U.S. 1, 
870 Mapleton Road, Princeton 08540. 


U.S. 1, On Target 
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Four Hours At The Trough 


D. it right and you can ac- 
complish it in about four hours. 
Never attempt it in under three. 

The Scanticon Seafood Buffet 
served Friday and Saturday even- 
ings from 6 p.m. to 11 p.m. is 
elegant. Elegant partially because 
of the atmosphere of the quiet 
Tivoli Gardens, but more so due to 
the sheer bounty of exotic dishes 
displayed in extravagant amounts. 
Not since my summers on Cape 
Cod have I experienced such an ov- 
erwhelming surplus of clams and 
oysters on the half-shell. It is a 
groaning board that must be vis- 
ually salivated over to appreciate 
the true bargain of its $23.95 price 
tag. 

The goal for thrifty gourmands 
like myself is to make this evening 
as much of a bargain as the sto- 
mach cavity will allow. The whole 
strategy, mind you, is one of pace 
and preparation. When you call 
about two days ahead for your 
reservation, make it for early in 
the evening. Also make sure to br- 
ing some friends with you who en- 
joy a blend of conversation and 
fine food. This is not a feast to be 
shoveled in hastily or in glum si- 
lence. 

On the chosen day, limit yourself 


TWO WAYS TOT 


For People Going Places 


AIRPORTS, WEDDINGS, THEATERS, 
SEMINARS, PIERS, anywhere, including: 
ATLANTIC CITY, NEW YORK, PHILADELPHIA 


Choose from: Luxury Sedans...Formal Limos... 
Stretch Limos*...10 Pass. Vans...20 Pass 
Mini Tour Buses and 28 Pass. Luxury Tour Buses. * 
And the unique Trump Golden Edition Limousine. 


*Relax with Color TV, Stereo, VCR, Bar and more. 


RAV 


to perhaps a continental breakfast 
and definitely the skimpiest lunch 
you can endure. Dress for the 
mood (jacket and tie are required) 
and then invite your guests over to 
your house for a pre-supper cock- 
tail. 

{ make this last suggestion be- 
cause the mark-up on wine at 
Scanticon is what you would expect 
from any profit-minded hotel. The 


Oyster lovers: 
starve yourselves 
on Fridays to 
prepare for the 
Scanticon or Hyatt 
seafood buffets. 


shoddiest chablis will cost you $16, 
thus the tendency is to sip it spar- 
ingly throughout the meal. 

Upon arrival, reconnoiter thor- 
oughly before launching the at- 
tack. Carefully explore the niches 
where the lobster claws, smoked 
salmon, toast and caviar hide. Now 
is the time to return to the table 
with a bow] of melted butter and 
whatever other sauces you might 
crave. But it’s probably best at this 
point to neglect the delicately 
seductive pastry cart located so 
near, yet so many hours away. 

Once nestled firmly into your 
comfy, high-back swivel chair, 
your waiter will open your chosen 
wine and set before you a cold half- 
lobster covered in crabmeat salad. 
Usually weighing in at a pound and 
a quarter, it presents an appetizing 
first skirmish. But beware the hot, 
sweet bread that accompanies it. 


Broch 
AS Manuals Scanticon offers a sumptuous seafood spread 
mountain yaoane by Bart Jackson 


This is a deliberate ploy to distract 
your palate from the finer dishes. 

Fortunately, all our party was 
firmly disciplined and no one yield- 
ed. Pushing the lobster shells 
aside, we headed single-mindedly 
for the main fray. Figuring they 
were slippery, small, and non- 
filling little beasts, I mounded my 
first plate with oysters, clams, 
cracked crab legs, and claws. My 
wife, Lorraine, always more di- 
rect, went straight for the entrees, 
and after hoisting the lids on all 
four warming trays, selected cajun 
swordfish, scallops and mussels 
marinara, making a promise to at- 
tack the smoked salmon later. 

The evening moved on unhur- 
riedly. The muted live piano music 
served as a backdrop rather than a 
barrier to conversation. Lorraine 
kept her appointment with the 
smoked salmon, and I even sampl- 
ed one of the few meat dishes avail- 
able. Time and a greedy sense of 
selection were on our side. Each of 
the several buffet browsings 
brought back fresh goodies to the 
table. The six of us even made 
steady, enormous inroads. 

Around 11 p.m. — after three and 
a half mellow hours — the tacit 
consensus was for coffee and the 


pastry cart. Fortunately the Key. | 


lime pie, amply honeyed baklava, 
raspberry cheesecake, et al. were 
minced into nice sample sizes, al- 
lowing one to taste a variety, rath- 
er than the one-chunk-gluts-all 
sizes often served elsewhere. 


Scanticon-Princeton, College 
Road East. 609-452-7800. Copenhag- 
en, Tivoli Gardens, Tivoli Bar, Ug- 


| 
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GOOD HEALTH, GOOD BUSINESS 
DOOR-TO-DOOR SERVICE, 24 HOURS A DAY ress Management + Weight Control * Smoking Cessation 


Peak physical and professional potential can be reached 


ge (609) 3 4 4. O O yf O by promoting health in the workplace. 
1.C.C. & A.B.C. A We will guide your company toward 
Person zea | these goals with custom-tailored 9 
S Service by exercise programs, in-house 
wellness workshops, THE 


Uniformed 
Chauffeur ; 


and comprehensive 


PRINCETON 


fitness testing. CORPOR ATE HE ALTH 
Cellular , 
Telephone MANAGEMENT GR UP 
by Request 2 


for your business & Your Health is Our Business. 


personal use! 


The Princeton Fitness Center Cali Sue Cla - 
AMERICAN 4 N. Harris vail Sue Clayt 
Paces p on Street : 
Sd) Gs) op OB Princeton, N.J. coment 


ly Duckling Bar, Black Swan. 
Michael Goldsmith. food and 
beverage director. 


Tivoli Gardens, open weekdays 
for lunch 11:30 to 3 p.m. (with 
$13.95 or $9.95 buffet), Monday 
through Thursday for dinner, 6 to 
10:30, Friday and Saturday sea- 
food buffet and a la carte, 6 to 11 
p.m., Sunday brunch 10:30 to 2 
p.m., a la carte 5 to 10 p.m. 

A special Colorado brand of 
healthier, leaner beef is also new. 
Goldsmith says that the Phantom 
Canyon cattle are range animals. 
not fattened by chemicals or ster- 
oids, but slaughtered lean and dry- 
aged for 21 days. The result: beef 
with the fat content of halibut, strip 
steak ($14) served with less than 
one percent fat content, and ham- 
burger ($7.50) that is 85 percent 
lower in fat than the leanest 
U.S.D.A. grade. 


The Copenhagen Room functions 
as the conference center dining 
room during the week, but hosts 
breakfast and lunch on weekends. 
The $7 breakfast buffet is served 
Saturday and Sunday from 7 to 10 
a.m. A light lunch ($13.95 buffet, 
$9.95 cold buffet, or a la carte) is 
served on Saturdays from 11:30 to 
3 p.m. On Sunday the $16.95 cham- 
pagne brunch, 11 to 3 p.m., is the 
same as served in Tivoli Gardens. 
Sh iE, 

The Black Swan,, open Monday 
through Saturday, 6 to 10 p.m., 
reservations strongly recommend- 
ed. Jean Lassance, chef. 

Very formal, very intimate 
candlelight dining, with a different 
delicate fresh flower design for 
each of 60 tables in the black and 
red enclosure, just behind the Ugly 
Duckling Bar. A classic guitarist 
plays nightly. 

The Black Swan prides itself on 
its ratings and its luxury service. 
The average check for food is $33, 
with beverages $12, for a total of 
$100 plus tax and gratuities, or $125 
inclusive for two. But you could 
dine for as little as $50, inclusive, 
and have soup (tomato soup flam- 
ed with gin for $3.75.) and breast of 
spring chicken char-broiled with 
fresh rosemary ($16.25) and 
sparkling fresh water instead of 
wine. 


Village Green, Marriott Hotel, 
Princeton Forrestal Village. 
609-452-7900. Open seven days, 6:30 
to 11 p.m. John Yake, food and 
beverage manager. 


Though it serves as the hotel’s 
main dining room, Village Green 
lets you know it’s ‘‘fishy’”’ by the 
painted-trout ties worn by the 
servers. A true ‘‘best buy,” 
especially for a late-night snack, is 
the $2.95 Bermuda Fish chowder, a 
spicy tomato-based soup served 
with sherry pepper sauce and a jig- 
ger of dark rum on the side. You 
can ask for an accompanying 
basket of rolls and make a 
miniature meal out of it. Nothing 
says you must pour the rum in your 
soup. The chowder plus a salad and 
the dessert bar is $6.25. 


Mikado’s Japanese Steak House 
open Monday to Saturday, 5:30 to 
10:30 p.m., has seafood, steals 
and American food, in addition to 
Japanese cuisine. From 5:30 to 
6:30 p.m., the early special costs 
$10.95. (See ethnic dining section) 
SO PLR et NT La 

Boomerang’s. open weekdays, 4 
P. m. to 2a.m., Saturdays 9 p.m. to 
2 a.m. Closed Sundays. Also lobby 
bar is open daily from 1 to 10 p.m. 


(See section on hot Spots). 

Hyatt Regency, Carnegie 
Center, 609-987-1234. Major credit 
cards. Clement Carey, food and 
beverage director. Chef Lee Con- 
way. 

RANA ARN A NR A 

Crystal Garden, open weekdays 
6:30 to 11 for breakfast, until 11:30 
a.m. on weekends for a country 
breakfast. Lunch, weekdays, 11:00 
to 4 p.m., Friday and Saturday 
11:30 to 3 p.m. Sunday, a choice of 
a light lunch or country brunch 11 
to 3 p.m., with the last seating at 
2:30 p.m. Dinner weekdays, 4 to 11 
p.m. 


Sunday through Thursday, 4 to 6 
p.m. early special of $10.50 in- 
cluding soup or salad and choice of 
entrees. Dinner menu 6 to 11 p.m., 
with entrees from $19 to $24. 

Carey, recently brought on 
board, has made some significant 
changes. ‘‘We didn’t know what we 
were doing before; it was a hotel 
dining room,” he avers. ‘“‘We’re 
not the Black Swan. I don’t like 
heavy sauces and lots of cream.”’ 

New now at the Hyatt, is ‘‘re- 
gional American cuisine. Grilled 
items, a lot of salsas and chutneys 
rather than sauces, fairly simple, 


to tell you the truth. A great grilled — 


veal chop with grilled vegetables, 
leek, eggplant, tomato and a sweet 
garlic clove, roasted, for $21.” 
Carey’s current pride is the 
‘free-range chicken,”’ the chicken 
that has theoretically roamed free 
and fed upon whole grains ($16.50). 
And the dry-aged beef, basted with 
olive oil and garlic. ‘““The aging in 
controlled humidity brings out an 
intense flavor, and is very tender.”’ 
RSE aS ED 
Ramada Inn, Sandalwood Rest- 
aurant, Route 1 and Ridge Road, 


609-452-2400. Open 6 to 11, 11:30 to3, 


5 to 10, Lounge is open 11:30 a.m. to 
2 a.m. Tom Quatrochi, food and 
beverage manager. 


The Ramada varies the am- 
biance of its dining room with par- 
titions for the more formal evening 
meal and the addition of live music 


on the weekend: Primarily a con- - 


vention hotel, it is known for its 
mammoth 60-item salad bar, 
which includes soup and fruit 
dessert, $6.95 for lunch, $12 for din- 
ner. 


Bae eee eae 
Route 1 


Woodrow’s, Princeton Forrestal 
Village, 609-520-0565. Open Sunday 
through Thursday, 11:30 a.m. to 10 

Continued on following page 


5 CENTS PER COPY 


QUALITY KODAK COPYING 
3M OVERHEAD TRANSPARENCIES 
.50 EACH 


THE COPY CENTER 


575 Ewing Street, Princeton 
Between the Princeton Shopping Center 
and Route 206 (ample parking) 


CALL (609) 921-2748 
FREE PICK-UP — DELIVERY 


Jobs requiring extra handling (not duplicator ready) 
will be price-adjusted for the additional labor. 
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MPACI 


ERSONAEL FNC. 


~f [| ©=YOUR PRODUCTIVITY 
Z| IS OUR NUMBER 1 
CONCERN 


WHETHER IT BE PERMANENT 
OR TEMPORARY 
ALL OUR CLIENTS 
— REGARDLESS OF SIZE — 
RECEIVE INDIVIDUALIZED ATTENTION 
TO MEET ALL THEIR PERSONNEL NEEDS 


RECRUITMENT SERVICE SPECIALIZING IN: 
* Clerical * Administrative * Sales 
* Technical * Plus Many More 


ll 


fee 


~ 
. % 


Our staff of trained consujltants implements effective screening techniques 
to match candidates with your specific personnel requirements. 


EAST BRUNSWICK OFFICE: 


Turnpike Plaza 
197 Highway 18 
East Brunswick, NJ 08816 


201-846-2900 


LAWRENCEVILLE OFFICE: 


Lawrence Commons/Professional Building 
3371 Route 1 ; 
Lawrenceville, NJ 08648 


609-987-8888 


3321 U.S. Rt. 1 (auakerbridge Mal) 


452-8850 Princeton, Nav. 


MON. oe | eS NIGHTS MS > BBQ" 


BARBECUE PORK RIBS % BARBECUE =e RIBS 
BARBECUE CHICKEN 


INCLUDES: OUR 100 ITEM TACO, aad 99 


MON..-FRI. 


FRUIT & SALAD BAR 


14:30 "A.M.-2:30 PLM.) 


"ALL YOU CAN EAT 


Featuring Soup & Hot Entrees 
Includes: Our 100 Item Taco, Fruit & Salad Bar 


wis 6.99 NOW °4.99 


(Good Up To 4 People) 


1:30 A.M.- 
2 P.M. 


ONLY *6” 


Glass Of Juice 
Eggs. Sausages, Bacon, French Toast, Quiche, Home Fries. 
Danish & Donuts, Pick & Peel Shrimp, And Our Famous Endless 
Fruit, Salad, Taco Bars. 
After 1 P.M. Complimentary Drink 
Champagne, Bloody Mary, Screwdriver 


* Banquets for 50 People x 
* Planning a Party * Meeting Room x 
* Lunch or Dinner * Sunday Brunch * 
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p.m., bar until 12, Friday and 
Saturday to 11 p.m., bar until 1 
a.m. Major credit cards. Michael 
Trizano, owner. Stuart Popick, 
chef. 


Roast Beef 
Boiled Ham 
Turkey Breast 
Tuna Salad 
BLT 


Washington 
Park 


Washington Rd. 


If the figurehead restaurant of 
the Village becomes crowded with 
people, it will feel more comfy, but 
most of the time its double-decker 
expanse of wood and glass 
reverberates with an elitist echo. 


The high ceilinged triangular bar 
can accommodate huge crowds, 
which can spill out onto the terrace 
in good weather. 

On the next level, the Orange 
Room, diners can practice reverse 


14 Washington Road 


Blue Plate Specials ............$4.00 


We might have Brandied Chicken with Peaches, Fresh 
Catfish Meuniere, or Old fashioned Meatloaf & Potatoes. 


Or choose from our selection of sandwiches: 


2.75 

2.75 Fresh MadeSoup 1.00 
2.75 Sensible Salads 2.25 + 
2.90 And Much More... 

2.e0 
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Pr. Jct. Station 


7-4 Monday-Friday © 
609-799-4004 _ 


From Route 1, take 
Washington Road E. 1 mile, take 
the 4th right drive after the road 
splits. Look for Cafeteria. 


chic by drawing in crayon on the 
tables. At the top of the stairs, in 
the Aqua Room, away from the 
eyes of passersby, patrons can 
relax in a finer style with 
tablecloths. 


ee ee 
Clay Pot Restaurant, Route 1 
and Major Road, South Brunswick. 
201-297-6678. Open weekdays 11:30 
to 10, Friday and Saturday until 11, 
Sunday 1 to 9, Bar stays open later. 
Major credit cards. Just reopened, 
it is known for its Canadian Baby 
Back Ribs, $12.95. 
EBM 5 SOME ARETE TE I SE WEE RAIL EEE, 
Dallas BBQ Restaurant, 3345 
Route 1. 609-275-1200. Open week- 
days 11 a.m. to midnight, Friday 
until 1 a.m., Saturday noon to 1 
a.m., Sunday noon to 11 p.m. 
MasterCard, Visa, Discover, Am- 
erican Express, no personal 
checks. Claire Sudol, manager. 


Eat quantities of chicken, at fast- 
food prices, amid quantities of peo- 
ple and an assortment of Wild West 
paraphernalia. 

Walk in, and a huge stuffed buf- 
falo head will greet you. The line 
may look long, but in less than 15 
minutes you’ll be seated in one of 
the four peach-and-sand colored 
dining rooms, which together ac- 
comodate 275 diners. 


TGIFridays,, Princeton Market- 
Fair. 609-520-0378. Open daily 11 
a.m to 2 a.m. Major credit cards. 
Entrees $6 to $12. Free Buffalo 
Wings 4:30 to 6 p.m. 


In the beginning, malls were 
created. Later, restaurants were 
invented to go with the malls. Thus 
was TGIFriday’s born. The chain 
is heavy on atmosphere, light on 


- originality, noncommittal about 


the food, which runs toward your 
basic fried mozzarella and broiled 
burgers. The bars at the various 
TGIFriday’s are generally loved 
by after-work crowds everywhere. 
BSS a Ye at a im a a a eed 

Beefsteak Charlie’s, 3321 Route 
1. 609-452-8850. Open 4:30 to 9:30 
p.m., Monday through THursday, 


until 10:30 Friday and Saturday, 
Sunday 3 to 9. Major credit cards. 
EERE OH LE PELE DIL ADL ELLE ROL BEL TLE ITE EA 

The Ground Round, Route 1. 
609-896-0030. Open 11 a.m. to mid- 
night, seven days. Visa, Master- 
Card, American Express. Seafood, 
steaks, and hamburgers. 


GEL ELE 
Seafood 


Red Lobster, 3255 Route 1, Law- 
renceville, 609-896-1011. Open Sun- 


day through Thursday, 11 a.m. to’ 
10 p.m., Friday and Saturday, 11 to 


p.m. Major credit cards. 
No raw clams or raw oysters are 
served now, reports the manage- 
ment, ‘‘due to all the things that 
are going on.” 

LEE PL EE ELE NETTLES 

Chowder Pot, Route 130, south of 
Princeton-Hightstown Road, War- 
ren Plaza, East Windsor. 609- 
443-8310. Open 4 to 10 p.m., Sun- 
days 1 to 9 p.m. American Ex- 


11 


‘ press. Owner: Angelo Randazzo. 


Seafood cooked for the American 
palette. Salad bar and liquor 
license. Crowded on weekends. 
CRETE IE APOE I IE EON OD BOIL LIED 
Lobster Shanty, Route 33, east of 
Hightstown. 609-443-6600. Week- 
days 11:30 to 2 p.m., 4:30 to9 p.m., 
Friday until 9:30, Saturday until 10 
p.m., Sunday 11 to 6 p.m. Early 
Bird dinners from $6.95. 4:30 to 6 
p.m. Lunch entrees $6 to $11. Din- 
ner entrees from $10.95 to $17.95 for 
a four-way combination. 
EP I ee NO OO GEN RTE OA 
Shrimp King, back of a seafod 
store. Route 130, Robbinsville. 
609-259-3006. Open weekdays 10:30 
a.m. to9p.m., until 10 p.m. on Fri- 
day and Saturday. Owner: Justin 
and Lois Dieffenbach. 


Low in atmosphere, high in 
freshness, the place is as yet un- 
crowded — perhaps because, when 
we asked for details, the owner 
hung up the phone. “We don’t 
believe in advertising, nothing’s 
free,’ he said. You will not find 
Shrimp King even in the Yellow 
Pages. 
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_ The Macintosh II....... The high 
performance, open architecture member of 
the Macintosh family. Designed for 
advance applications in desktop 
publishing, science and engineering, the 
Macintosh II sets new standards for 
flexible workstations. Macintosh I] 
expandability will allow virtually any system 
configuration, 


with the ri pi hardware and 
software Macintosh 

II will support other 
operating 
environments, 
including MS-DOS 
and At&T UNIX. 


October is Computer Learning Month 


We''re celebrating on Saturday October 29th 10-5pm 
Come In to Join in the Festivities!! 


—TheA 


developed on the 3.5" 
800k diskettes. Come in to see 
the vibrant colors and dynamic 
sound capabilities of the GS. 


ple JIGS ....... The newest and most 

powerlul member of the Apple II family. 

Runs more than = 
10,000 Apple II g 

_ programs, plus it's 

own programs, 


SLLSLLHPRPESERLSEL ALERT EERE! | 


WE WANT TO HELP PUT THE 
RIGHT SYSTEM 


TOGETHER FOR YOU, 
And we will provide the best 


service and support of any 
dealership in the area. 


+ Corporate 

35 Accounts 

Rey + Software 
Training 

| siool 
Fase * Professional, 

Friendly 

Service 


‘ un 
The MDI Computer Stor 


RL 130 & RL. 571 * East Windsor, NJ 
609-443-0900 


Apple, and the Apple logo are registered trademarks of Apple Computer. Inc. Macintosh is a trademark of Apple Computer, Inc. 
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Authorized Dealer 
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432 Broad Street * Shrewbury, NJ 
201-747-6745 


* Full Service / 


SUPERMARKET 
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THRIFTWAY 


Full service—fresh 
produce, seafood, deli, 
bakery & hot food & meat 
dept. Full catering service 
for all occassions. 


ALJON'S 
RESTAURANT 


A fine family restaurant 
specializing in pizza, subs, 
Italian dinners & 


much more. 


THE COUNTRY. 
FLORIST 


Complete line of European 
flowers & exotic flower 
arrangements & plants, 
balloons & popcorn. 
Delivery to the local & 
corporate community in 


the surrounding area. 
Mon.-Fri. 9-6:30, Sat. 9-2 799-3440 


UNITED JERSEY 


BANK NA 


Full service bank. Member 
of United Jersey Banks—a 
statewide financial service 
organization, with over 

10 billion in assets. 


Member FDIC. 


JAY'S CYCLE 


Schwinn, Raleigh, 
Centurian & Mongoose. 
Over 100 bikes on 
display. Sales & service, 
parts, accessories, clothes, 


Open 6 days a week. 275-0234 


car racks & more. 


MEADOWS 
OPTICIANS 


Complete line of prescrip- 
tion eyewear & non- 
precription sunglasses. We 
feature frames from AVANT- 
GARDE, MARCHON, CHRISTIAN 
DIOR, CARRERA & many more. 


Open daily Mon.-Sat. Mon. & Tues. Till 8:00. 799-5111 


BLD'S FAMILY 
RESTAURANT 


Family style restaurant 
offering good food at 

‘EE reasonable prices. Fast, 
friendly service. Breakfast, 
lunch & dinner—all items 
available for take-out. 


Open 7 days aweek 799-1011 


Princeton Meadows 
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BERKELEY 
FEDERAL SAVINGS 


A full service bank 
offering a complete 
variety of savings, 
checking & trust services. 
—Plus mortgage & con- 
sumer loans. 


Open daily Mon.-Sat. Thurs. & Fri. Till 8:00 799-3300 


DE'LANN GALLERY 


For a unique selection of @ 
original fine art, prints, 
photography, pottery, glass, 
wood-turning, sculpture, 

& hand-made jewlery. Complete 
custom & museum quality 


framing done on premises. 
Open cay Mon.-Sat. 799-6706 


“TARU'S. 
DRY CLEANERS 


_ Personalized, quality 
service using Dupont’s 


VALCLENE. Same day 
on-premises dry cleaning. 
Also, shirt laundry, § 
tailoring, suedes, furs 


Mon.-Fri. 8-8, Sat. 8-3 799-4800 


LEE'S CASTLE 


A warm atmosphere, ex- 
ceptionally modern decor, 
professional courteous 
service and the art of 
Hong Kong cooking. 


Mon.-Thurs. 11:30-9:30 Fri.-Sat. 11:30-10:00 
Sunday 1-9:30 . 799-1008 


TERRY PRATICO 
JEWELERS 


Fine jewelery, diamonds, 
watches & clocks. We also 
offer custom designs and 
do all repair work on 
jewelery & watches. 


Mon.-Fri. 11-8, Sat. 10-5 Open Sundays Nov-Dec. 275-0018 


GRAYCAR 
TRAVEL 


Corporate Travel/ 
Vacation Travel/ 
Cruise Specialists. 


Mon., Wed., Thurs. 9-8 Tues. & Fri. 9-5:30 Sat. 10-3 


“We have the movies!!" 
* Best & largest selection 
* VCR & camera rentals 

* VCR repairs in store 

* NINTENDO games 


Mon.-Sat. 10-9 Sunday 11-8 799-5560 


Computerized 

# prescription service, open 
every day of the year. 
} @ Hallmark cards & gift shop. 

A Z Complete lines of cosmetics 
pens & fragrances. 
24 hr. emergency service. 

Open 7 days a week. 799-1999 


CD’s, tapes, LP’s, 12” & 
45's. Blank tapes and 
accessories. Wide 
selection plus free special 
order service for hard to 
find titles. 


Open daily & weekday evenings. 275-8171 


PRO COURT 


A specialty sporting goods 
store in your community to 
serve your sporting needs— 

tennis, aerobics & running. 
Tennis racquets, lessons & 
racquet stringing our specialty. 
Friendly courteous service. 
Open daily Mon.-Sat. . 799-5519 


COVER-T0-COVER 
BOOKS 


Great selection in all 

categories. Books 
searched & found for your 

personal & professional 
= needs. Corporate accounts 
YF welcome. Please visit our special 
Children’s Book Section. 25% off N.Y, Times 


Open daily until 9 P.M. 734-9233 Bestsellers. 


Rincon 
Meadows 


CENTER 


one | 
RICAN LIMOUSINE 
SERVICE, INC. 


Total Ground Transportation Service 
Local or Long Distance 


You'll ride in the comfort of our 
Rolls Royce 
1988 Sedans and Lincolin Limousines 
22 Passanger Luxury Tour Busses 
49 Passanger Coaches 


Corporate Accounts Our Specialty 


We'll drive you anywhere: 


Sight Seeing Atlantic CityCasinos 


Restaurant Airports & Piers 
Sports Events Shopping 
Executive Travel Theaters 
Leisure Weddings 


(609) 588-5959 


Call today for an appointment 


flower 


WORLD WIDE MOVING 


LOCAL & LONG DISTANCE MOVING 
Specializing In: 


e CORPORATE RELOCATIONS 
WORLD WIDE 

OFFICE MOVING 

SAFE STORAGE 
ELECTRONIC MOVING 
TRADE SHOWS 

RIGGING 


Call for FREE no obligation estimate 


Anchor Moving & Storage, Inc. 


P.O. Box 253/Route 206 Commerce 
Columbus, NJ 08022-0253 


609-298-7877 


ICC NO MC 2934 
NJ. PC 00045 


Michael Cortese, D.M.D. 
Prosthodontist 


AMERICAN COLLEGE 
OF PROSTHODONTISTS 


Specializing in 
Cosmetic, Reconstructive, 
and Implant Dentistry 


Many advances in the appearance, 
comfort, and stability 
of dental techniques have been made. . 


609-683-8282 


311 Witherspoon Street 
Princeton 
Parking lot in rear 


Post Doctoral Training Specialty Permit No. 3272 


Member of 


et me tell you something 
about my friend Treal: he’s a bit of 
a beach-head, but, like his parents 
before him, he knows what’s hot 
and what’s not. 

Spending his formative years on 
the Strand in Santa Monica did 
something to him, but he definitely 
has his finger on the pulse of the 
senses-pounding, ever-changing 
trend conundrum that is the Route 
1 corridor. More than anyone, he 
knows that, around Princeton, fads 
fly by faster than a nose-walked 
tri-fin Crit scoring a walled-out, 
throaty tube. Treal’s the man with 
the word. 

I cornered him not too long ago 
to get the run-down on the club 
scene hereabouts. ‘‘Treal,’’ I said 
in my pointed style, ‘“Where can I 
go in Princeton for the big sound? I 
need an alternative. I’m looking 
for a place with a little bit of an 
underground feel, somewhere with 
music I haven’t heard of...yet. 
Something a little industrial, a lit- 
tle techno, a little bit country, a lit- 
tle bit rock ’n’ roll. Maybe I want to 
dance, maybe I don’t. I just got 
through working on my transmis- 
sion, and I don’t feel like showering 
or changing. Whaddya say?”’ 

Ever a thinker in the Socratic 
Tradition, Treal considered my 
query a bit before answering. 
‘‘Dude,’’ he eventually spake with 
a sad shake of the head, ‘‘Prince- 
ton is a hurtin’ boro when it comes 


‘to the big sound. I mean, there’s 


just nowhere in ‘town to hear the 
real cutting edge.”’ 

I was hardly surprised that this 
was true of a town where mer- 
chants fight over the lettering on 
their awnings. Still, I know there is 
more to our thriving community- 
of-the-future than just the little 
town with the big-city attitude. 

‘“‘Treal,”’ I whined, ‘‘you gotta go 
to bat for me, babe. I’m not afraid 
to venture out beyond the confines 
of our safe little zip strip. Where’s 
the big sound?”’ 

Treal read my desperation like a 
dime store novel. ‘‘If you’re willing 
to work for it, that’s a different 
story, my man. Point your feet in 
the direction of Trenton, and don’t 
stop ’til you get to City Gardens,”’ 
he said without even mussing his 
sideways mohawk. 

‘“‘That’s the place with the best 
bands around. Dudes who haven’t 
sold out to the big record labels but 
who have records. of their own 
come to the Gardens first. They al- 
so have D.J.’s who play the hottest 
stuff right off of independent radio 
playlists.” 

‘‘But Treal,’’ I interjected, stan- 
ding on his lap and grabbing him 
by the lapels, “‘I’ve heard that the 
City Gardens tends to be loud all 
the time. I mean, I like to power- 
skank with the best of them, but 
sometimes I lose my affinity for 
black spray paint and slammin’ 
with the hard-cores, you know? 
Where else can I find the big 
sound?”’ 

‘‘Hey,’’ he wheezed, ‘‘take the 
big chill pill, dude. Have you been 
up to Hoboken to check out Max- 
well’s? That’s where the Feelies, a 
pretty popular underground band 
who are kind of the local heroes up 
there, got their start. It gets great 
bands and D.J.’s but it’s a little bit 
mellower than the Gardens with 


the same sort of knack for catching 


big sound trends before they hap- 
pen. Instead of pipes on the ceil- 
ings, it’s got more of an au naturel 
feel, a lot of wood and brick, kind of 
like boarding up in the Big Sur in- 
stead of at Rincon.” 

“Oh, Treal, you knuckleball,”’ I 
countered to my surf-headed ally, 
“T know that Maxwell’s has the 
reputation for being one of the best 
showcases for undiscovered bands 
in the state. But let’s just say that 
I’m feeling a bit friskier. I’ve 
heard tell that Wurlitzer’s in 


Piscataway is a pretty happening 
scene.” 

Treal stiffened from the top of 
his dippity-ed head to the bottom of 
his gnarly thrash boots. ‘Oh 
man,’ he moaned, “I mean, the 
place is okay if you’re about 30 
years old and want to subject your- 
self to a D.J. who puts on a life vest 
and spins the theme from the Love 
Boat. Everybody’s got their own 
gig, like, you know? But man, I 
just can’t take that sort of action.”’ 

‘“C’mon Treal,’’ I parried, “Show 
can you be so self-righteous just 
because you’re young? Maybe 
some folks would like to go to a 
place that has been redone in the 
mode of a ’50s diner, complete with 
a red Studebaker in the entrance- 
way, an over-priced menu, and 
waitresses and bartenders who 
burst into impromptu dance num- 
bers on top of the bar in order to 
whip the crowd into a quasi-sexual 
frenzy?” 

“IT don’t know, man,” Treal ri- 
posted. ‘It seems to me that Wur- 
litzer’s is just another gimmicky 
pickup spot. What I’m saying to 
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you by way of evidence, like, is 
that Wednesday is the biggest 
night of the week for them. 
Wednesday night is Ladies’ Night 
at Wurlitzer’s.”’ 

“So what’s the point?”’ I queried. 

Treal got a faraway look in his 
eye. ““My mama raised me to do 
two things,’’ he waxed. ‘‘One is to 
funnel the tunnels off of Maui in 
December, and the other is to 
believe that any self-respecting 
club with a true commitment to the 
big sound doesn’t resort to flash 
and trash to get people through the 
doors. Wurlitzer’s never has live 
bands, only DJs.”’ 

We discussed matters a bit fur- 
ther, but by then the point had sunk 
in. The hot tunes are here, but fin- 
ding them takes more effort than 
just a walk around the block. The 
listings below will help you on your 
own personal quest for the big 
sound, but remember that around 
Princeton, you have to work to find 
it. The big sound doesn’t seek you 
out. x 
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City Gardens, 1701 Calhoun 


The Princeton music scene ist 
But the happening sounds are é 
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Street, Trenton, 609-392-8887 
(recorded calendar) or 695-2482. 
Thursdays, 90-cent Dance party, 
90-cent admission, 21 and over. 


City Gardens runs a variety of 
shows at different times, with 
cover charges ranging from under 
one dollar to over 20 dollars. 
SARANGI LE RLS AA Te MEE 

Club Bene, Route 35, South Am- 
boy, 201-727-3000. 


Club Bene’s show-only ticket 
prices range from $12.50 to $27.50, 
depending on who or what is play- 
ing. Dinner with the show costs an 
extra $10. Club Bene is basically a 
large room with a stage at one end. 
Appearing on the stage is every- 
thing from bands to poetry happen- 
ings to plays. When a band is play- 
ing, the tables are pushed aside to 
make room for dancing. 


Corner Tavern, 111-113 
Somerset, New Brunswick, 201- 
247-7677. 


Tavern is open 11 a.m. to 2 a.m. 


weeknights, until 3 a.m. weekends. 
Live bands on Saturday nights, op- 
en stage on Monday nights. There 


is never a cover for bands. 
Domestic draft beer costs 85 

cents per glass, $1.50 for imported. 

Domestic bottled beer costs $1.35. 


The Tavern draws mostly a col- 
lege crowd on weekends. During 
the week, professors and business 
people frequent the place early on, 
then later the college crowd fills it 
up. Televised sports are on “all the 
time.”’ 

QED OMI GE ILLS EES, 

Court Tavern, 124 Church Street, 
New Brunswick, 201-545-7265. Open 
from 10 a.m. to 2 a.m., 3 a.m. on 
weekends. Closed Sunday. Domes- 
tic beer costs $1.75. The Court 
Tavern has bands from Wednes- 
day nights to Saturday nights. 
Cover charges range from $2-$5, 
depending on the night of the week 
and the band playing. 


The Tavern gets a wide range of 
bands; some are good, and some 
aren’t. It’s considered a good place 
for college bands to play, so you 
get a lot of energetic performaces, 
which often can make up for lack 
of musical ability. 


sit exactly on the cutting edge, 
around — if you're willing to travel. 


By Dave Kornhaber 


Easy Street, 155 Route 31, 
Hopewell, 609-466-1996. 

Open 11 a.m. to 2 a.m., closed 
Sunday. Domestic beer $2.25. 


Easy Street has bands Wednes- 
day through Saturday nights. The 
cover charges vary, but never ex- 
ceed $5. Easy Street tries to book 
bands doing only original material, 
so the crowd can fluctuate accor- 
dingly. 

SARS ARR REM RR ARNT ME TR 

Porky’s (formerly Hamilton 
Quarter’s), 812 Route 33, Hamil- 
ton, 609-587-9295. Entertainment 
hours are 9:30 p.m.-2 a.m. 
Budweiser costs $1.75. Porky’s has 
six beers on tap, a whole slew of 
imports, and ‘‘the best bartenders 
in town — we love to party,”’ accor- 
ding to manager James Joyce. So 
do we, James. 


After a change of-name and 
design, Porky’s is embarking on an 
ambitious musical journey. Tues- 
day nights feature a live D.J., 
Wednesday nights bring sing-a- 
long back home to Hamilton, 
Thursday nights are rock nights 
with live bands, and Friday and 
saturday nights feature a mix of 
dance bands. Cover is $3 on Friday 
and Saturday nights, non-existent 
other nights. 

James Joyce says that the spirit 
at Porky’s is such that spontaneous 
jam sessions break out not infre- 
quently, as. an appreciable portion 
of the clientele is in fact composed 
of area musicians. They always 
say that the best place to eat 
Chinese food is where the Chinese 


eat. 
ae eee Se 
Maxwell’s, 1039 Washington 


Street (on the conrner of 11th), 
Hoboken. 201-798-4064. Maxwell’s 
is open for lunch from 11 a.m. 
Showtimes: On Thursday, the first 
band goes on at 10:30 p.m, with the 
second band starting at midnight. 
On Friday and Saturday nights, 
showtimes are at 11:30 p.m. and 1 
a.m. Closing times are at 1 a.m., 3 
a.m. Friday and Saturday. 


Maxwell’s has a good variety of 
beers. Budweiser costs $2 on tap, 
$2.25 bottled. 
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John and Peter’s, 96 South Main 
Street, New Hope, 215-862-9951. 
John and Peter’s is open noon to 2 
a.m. seven days a week. Domestic 
beers cost $1.50 draft, $2 bottled. 


Bands play at John and Peter’s 
every night, with cover charges 
varying but exceeding $6 only on 
rare occasions. John and Peter’s is 
now entering its 17th year of offer- 
ing original, non-Top-40 music. 

The atmosphere has been de- 
scribed, unsurprisingly, as being 
akin to something you would find in 
Greenwich Village or Pro- 
vincetown. A coffee house feeling 
does prevail. 

SR SUNN SABRE = SARDINES A, 

Marita’s Cantina, 138 Nassau 
Street, 609-924-7855. In addition to 
offering warm Mexican food, Ma- 
rita’s does music, too. D.J.s play 
reggae Tuesday nights ($2 cover), 
club and dance tracks Wednesday 
nights ($1 cover), and live bands 
play Thursday nights ($4 cover). 
Hours for all three nights are 10 
p.m.-2 a.m. Salsa the night away 
on Marita’s neon-lined parquet 
dance floor. 


Wednesday is also ladies’ night, 
with drink specials on a variety of 
umbrella drinks. Normal beer 
prices: $1.25 for a Bud Light draft, 
$2.50 for Mexican bottled beer. 
NS REE CLT TE PR ET 

Stone Pony, 913 Ocean Avenue, 
Asbury Park, 201-988-7177 (recor- 
ding) or 988-7267. Open 9 p.m.-2 
a.m., Wednesday through Sunday. 
Budweiser costs $2. Women admit- 
ted free Wednesday, Thursday, 
and from 9-10 p.m, on Sunday. 

The Stone Pony features your 
basic bar-stage-music set-up. The 
dance floor is light wood, the walls 

Continued on following page 


IS YOUR 
AD AGENCY 

A GAS-GUIZLING 
LAND YACHT 

WITH FINS ON IT? 


Then consider one of those new economy jobs, like 
Rob Thacker & Associates. We don’t offer test drives, 
but you can arrange to see our book by calling us at 
(609) 497-0922. 


Rob Thacker & Associates 


20 Nassau Street, Suite 99, Princeton, New Jersey 08542 
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‘When You Compare 


QUALITY, PRICE 
& SERVICE 


~ You’ll Choose 
The Nutcracker II Ine 


6 Market Hall, Princeton Forrestal Village 
Princeton, New Jersey 08540 


_ You Deserve the Best... 


NUTS, FRUITS and MIXES 


We roast the nuts ourselves daily and bring 
them in hot and delicious. Dried fruits, healthy 
snack mixes, gourmet specialties, gift baskets 
and accessories. 


COFFEES, TEAS, and ESPRESSO 


Unbeatable selection of over 25 popular and 
unusual varieties all freshly roasted . . . including 
flavored and Swiss purewater decaffinated. 


BRUSSELS NEW YORK 


Now exclusively at The Nutcracker II in 
Forrestal Village. SINFULLY DELICIOUS! 
Handcrafted with the freshest ingredients, these 
award winning Belgian Chocolates are the 
perfect indulgence for yourself or as a gift for 
that special someone. 


indi it di i i i i 
Corporate Discounts Available 
Orders by Phone 609-520-8371 

We Ship Anywhere in the USA 
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The Flavor of America’s Home Cooking 


Old Fashioned Pastries 
BREAKFAST MEETINGS 


Deliciously Wholesome 


CORPORATE LUNCHES 


Simple or Fancy 
DINNERS & SUPPERS 


Delectably Appetizing 
RECEPTIONS & PARTIES 


Freshly Baked Personalized 
SPECIAL OCCASION CAKES 


(Delivery and Service Staff Available) 


Exclusive, one of a kind 


GIFTS & FOOD BASKETS 


Our Very Own Line of 
PACKAGED AND FROZEN FOODS | 


We ship anywhere within the continental U.S. 


, 921-2777 


Mon.-Fri. 10-7 
Sat. 8:30-3:00 


56 Main Street 
Kingston, NJ 


MONDAY NIGHT 
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“4 Continued from preceding page 
are fake brick, there are both disco 
lights and stage lights for accelera- 
ting the always pumped-up at- 
mosphere. 

The crowd tends to range in age 
from mid-20s to mid-30s — all of 
whom still remember that Bruce 
got his start here. 
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Wurlitzer’s, 386 Hoes Lane, 
Piscataway, 201-463-3113. 

Domestic beer, $2.50, mixed 
drinks priced from there on up, 
hovering around $3.50. Buffets 
featuring chicken, oysters, ribs fet- 
tucine, fresh fruit and desserts 
Tuesday-Friday, 4-8 p.m. 

Wednesday Night is Ladies’ 
Night at Wurlitzer’s. Free admis- 
sion and 75-cent cocktails for 
‘‘ladies.’’ Wurlitzer’s offers ‘‘bop 
parties’’ to area organizations and 
businesses with free buffet and 
four 50-cent cocktails. Wurlitzer’s 
has a no-jeans and no tee-shirt 


. dress code. 


A 1957 red Studebaker converti- 
ble sits in the lobby, and the 
servers, at the snap of Mike 
Saglinbeni’s fingers dance on the 
tables to entice patrons onto the 
dance floor. 

All of these promotional and at- 
mospheric tricks are ideally suited 
to Wurlitzer’s clientele — the fe- 
males make it obvious that they 
are out to meet guys who wear 
suits to work, and the men do 
everything short of inscribing their 
annual earnings on their foreheads 
to display their net worth. 

Valet parking is available to 
relieve you from the strenuous 


20-yard walk from the parking lot, | 


and the indoor climate is cooled to 
somewhere in the -meat-locker 
range. At least Wurlitzer’s doesn’t 
make you sweat. 

Club Zadar, at the Playhouse 
Inn, 50 South Main Street. 


215-862-5085. Ten video screens and 
a very loud sound system pumping 


Oo0000 


out a multi-media blitz of new 
wave disco and videos every night 
til 2. A mixed crowd of straight 
and gay keeps things hopping. $4 
cover, Friday and Saturday; $3 
Sunday, 
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Goodtime Charley’s, 40 Main 
Street, Kingston, 609-924-7400. Live 
bands playing top 40 dance music 
Friday and Saturday 9:30-1:30 
a.m., mid-20s crowd, medium-siz- 
ed dance floor. 
ATP RP OG ET A NE, 


Partyworks, Partyworks, 1110 
Somerset Street (Route 27), New 
Brunswick. 201-246-4811. Dancing 
Friday and Saturday nights from 8 
until 3 a.m.; DJs spin top 40, plus 
danceable rock and oldies for the 
20s crowd. The dance floor holds 
100 people. 


Fizz, at the Royce Hotel, Oxford 
Valley Road, Langhorne, 215-547- 
4100. A light show on the dance 
floor. DJ plays “latest hit music,”’ 
Tuesday to Friday, 5 to 2 a.m. 
Saturday starting at 8. No jeans or 
sneakers. $5 cover. 
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Flagpost, 3791 Route 1, South 
Brunswick. 201-297-0666. Live 
bands seven nights a week, 9-2 
a.m., small dance floor, and the 
banquet crowd often seeps into the 
lounge. It is a working class crowd, 
that is more interested in dancing 
than in figuring out whether you 
are one of them or not. 


~Boomerang’s, 609-452-7900. 
Princeton Forrestal Marriott. 
Weekdays and Saturday until 2 
a.m.. Closed Sundays. Drinks in 
lobby lounge 1 p.m. to 10 p.m. 
every day. All credit cards. Frank 
Jacobucci. 


DJ and dancing non-stop with 
wide screen video, Tuesday 


through Saturday. Monday night 


$1000 iN CASH & PRIZES! 


Free Hungry Hour 


OCTOBER 


Buffet 
Prizes for Best N 
Costume 


Princeton MARRIOTT, Princeton Forrestal Village 


609-452-7900 


football, Tuesday night Dollar 
Draft and Wheel of Fortune, Wed- 
nesday Ladies Night, Thursday 
‘Aussie Spring Break’’ game, Fri- 
day, Mexican Fiesta. On a recent 
Saturday, Boomerang’s was so 
packed with people under 30 (and 
those who wished they were) that 
you had to suck in your breath to 
move anywhere, and they had set 
up an auxiliary spot for dispensing 
bottled wine and beer. Draft beer 
$1.75 (Bass Ale, Bud, Bud Ligh, 
Miller Lite, Coors), House wine 
$2.75, $2.75 house mixed drinks. 
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J. August Cafe, Dennis Street, 
New Brunswick. 201-246-8028. A DJ 
plays rock, disco, and *‘alternative 
music”’ Friday and Saturday, 11-3 
a.m. and Thursday there is live 
reggae, 10:30-2. Small dance floor, 
20s to 30s crowd. $3 cover on Thurs- 
day, no cover other nights. 


Country Inn, Route 130, Rob- 
binsville, 609-259-2033. Slow danc- 
ers and line dancers, here is your 
spot. Country-western music, 
draws large crowd. The regulars 
will teach you the ten-step and two- 
step if you ask. Friday and Satur- 
day, 9:30-2:30 a.m., large dance 
floor. Cover $1. From Princeton- 
Hightstown Road, turn south on 
Route 130 and the inn is three miles 
on the left. 


The Gaslight Inn, 69 Washington 
Street, Mount Holly, 609-261-0444. 
Live top 40s bands play Fridays 
and Saturdays, 10 to2a.m., with no 
cover. Mixed crowd; medium-siz- 
ed floor. 


ALES DIE ETD ENE EERE Bin SS 
Nassau Inn Tap Room, Palmer 


Square, Princeton, 609-921-7500. A 
DJ spins disco and contemporary 
rock; Wednesdays through Satur- 
days, 9:30-1:30 a.m., Cover $2 on 
Thursday, Friday, and Saturday; 
a young 20’s crowd comes on the 
weekends 


e's 


2, Christmas Parties 
at 


_ Boomerang at Marriott 
in Princeton Forrestal Village 


. 609-452-7900 


Join Us For Wheel LADIES NITE Enjoy Magnificent 
4a 3 ‘ M : 
MONDAY All ladies. oe a 
of drinks : 
NIGHT $1.50 
FOOTBALL” | Fortune | pe 
Your seat on the Night ee IS} 
50 yard line & Marriott = 
is here! play T.G.LF. 
Complimentary FOSTER’S LAGER (need we say more) 
Popcorn, Hotdogs, \ TUTLING MATE-\TAK N ; 
Chips, Salsa. MAINES STARE Mextca 
$1.00 Draft Beer ~~ FREE GAME CARD 
: Forrestal | during “Aussie Spring Break’ at ii 
CASH PRIZES! Village Marriott testa 
Oct. 17 Buffalo at hier tn 
NY Jets PRIZES! PRIZES! & Fashiori Featuring 
fl Oct. 24 San PRIZES! Auction Build Your Own Tacos! 
Francisco . 
at Chicago 0. 
ee er Bt THE WINNER AND FINAL SCORE! | 
Indianapolis One entry per customer, entries must be made prior to kick off, 
Halloween Party! must be present to win, if more than one winner, winners:split the pot. 


DANCE TO THE 
TOP HITS OF 
YESTERDAY 
AND TODAY 
EVERY 
SATURDAY 
NITE! 


pl 


OCTOBER 


sent this coupon and receive FREE Hungry Hoyr® 
NIGHT, Monday - Friday, 5 p.m. to 8 p.m. in October. 


E 
DRESS 
Monday — Friday 
5 p.m. to 8 p.m. . 
ELEPHONE Py US 


| alrYou-Can-Fat! $2.00 L= 


FORRESTAL VILLAGE 


SSA TU = tae) \ 
MIRA AA MH 
R CELE RATION 


e358 


Birthday 


Get Together Party 
. Going Away Party 


Bachelor Party 
Shower 
Retirement 


Call: 609-452-7900 


The New Prelude, Route 202, 
215-862-5171. It’s a purple building 
past the Jamesway shopping cen- 
ter on 202 that’s hard to miss, 
where you will find mostly gay 
men dancing to rock and disco, 
with a more mixed crowd on Fri- 
day nights. $5 on Friday and Satur- 
day. 

SAS ERS PL 

Jenny’s, in the Yard at Peddler’s 
Village, Route 202 in Lahaska, 
about eight miles south of New 
Hope. 215-794-5605. Primarily a 
restaurant and bar, Jenny’s offers 
a small dance floor on weekends 
until 2 a.m. featuring slow contem- 
porary and top 40 music. A dressy 
young-to-middle aged crowd. 


Landry’s Tavern, Routes 528 and 
537, Jacobstown, 609-758-9837. Do 
“The Louie’; plus slow dancing, 
line dancing, and the two-step to 
country western bands. Wednes- 
day through Saturday, 8-1 a.m.; 
Sunday, 7-2a.m. Crowd of all ages, 
large dance floor. No cover. 


Mignella’s, North Greenwood 
Avenue, Hopewell, 609-466-9856. 
(Also known as Hillbilly Hall.) 
Fast, slow, and line dances to live 
country western music. Saturday, 
9-1:30 a.m. Mixed but older crowd, 
$2 cover. 
ETE i EE EEE IIE 

Club Atlantis, Fisher’s Tudor 
House, 1858 Street Road, Bensa- 
lem, 215-244-9777. ‘‘Discorama,” 
features light show and advanced 
sound system and two dance 
floors. 8:30-2 a.m Tuesday through 
Saturday. DJ Tuesday and Sun- 
day; cover bands Wednesday 
through Saturday. $5 cover on 
Saturday. South on I-95, take Street 
Road exit, turn right for a mile. It’s 
on the left. ; 
LEAR ARE AE EN SAE ELS ELE MET 

Imaginations, Route 130, Hights- 
town, 609-448-2258. DJ top 40 music 
seven days a week, 9-2 a.m., 25 and 
up crowd. No cover on weekdays, 
$1 cover on Friday and Saturday. 


ELL LE ELI MELE EE TEL A EE EE. 

Jessie’s, Highway 130, Yardville. 
609-581-3777. Dancing with a D.j. 
every night but Monday, from 9 
p.m. to 2’a.m. Thursday is also 
comedy night, Friday is a mob- 
scene happy hour starting at 4 
p.m., and Saturday WKXW 101.5 


FM broadcasts. Sunday is espe-~ 


cially for those in the hospitality in- 
dustry. Take I-95 to exit 5A and 
follow Route 130 south; it’s on the 


left. 
Pe eee Ce ee ed 


The Bog, Cranbury Golf Club, 
West Windsor, 609-799-0341. Danc- 
ing to live music, Friday and 
Saturday, 8:30-12:30. Small dance 
floor, 25 to 30s crowd, no cover. 
Take Route 571, Princeton- 
Hightstown Road, about 2 miles 
west of “pag Junction and 
i Southfield at the 


Clarion, 399 Monmouth Street, 
East Windsor, 609-448-7000. 


2a ee eT 

Hyatt Regency, Carnegie 
Center, 609-987-1234. ‘‘By the 
Glass” and “‘Water’s Edge”’ bars, 
open 11 a.m. to 2 p.m. Major credit 
cards. No personal checks. 


Wine-lovers, here you can order 
expensive wines by the glass. Even 
from a $50 bottle, they will pour 
you a single $10 glass. So for an 
elegant late-night spot, sip wine in 
the Crystal Garden’s “By the 
Glass” bar, with stand-up tables 
and bar stools, one level below the 
piano in this fantastical tiered 
greenhouse setting. 


Brothers Saloon, 2110 
Whitehorse-Mercerville Road, 
Route 33, 609-890-9604. Two-level 
dance floor. Young crowd. Thurs- 
days through Sundays, 9 to 1:30 
a.m. In January, the saloon will 
turn into a Charley Brown. 


Woodrow’s, Princeton Forrestal 
Village, 609-520-0565. Bar p[em till 
midnight, Sunday through Thurs- 
day, till 1 a.m. on weekends. Major 
credit cards. Wednesdays through 
Fridays, free buffet at the bar 
from 5 to 8 p.m. Corona beer is $2 
on Mexican night, Wednesdays, 
and a blues band plays Thursdays, 
different bands on Fridays. 
A I TET EOE SAIL ER 

County Line Inn, Route 206, 


Skillman, 201-359-6300. Live ds on 
Friday and Saturdays from 9-1 
a.m. 30s and up crowd, medium- 
sized dance floor. No cover. Many 
people come for a moderately pric- 
ed dinner, then stay to dance. 


Button Down Cafe, 4160 Quaker- 
bridge Road, Lawrenceville, 
609-799-3335. Ski party 
Wednesdays, DJ Tuesday through 
Sunday, 10-1 a.m., 20s and up 
crowd, small dance floor, $2 cover. 


Ramada Inn, Route 1 and Ridge 
Road. 609-452-2400. Major credit 
cards, no personal checks. Happy 
Hour 5 to 8 p.m., with hot and cold 
hors d’oeuvres, $2. 50 a on all 
drinks. 


Nassau Inn, Palmer Square, 
609-921-7500. Tap Room bar, 11:30 
a.m. to 1 a.m. Monday through 
Wednesday, until 2 a.m., Thurs- 
day-Saturday. Lobby bar, Tuesday 
through Saturday, 5 p.m. to mid- 
night. Visa, MasterClub, AmEx, 
Diner’s Club. 


On a Friday after a hectic week, 
when you need to relax with a 
special someone, an economical 
but super-soothing evening can be 
dinner at home, then drive 
downtown and nurse a drink or two 
in the Nassau Inn’s comfy lobby 
piano bar, where Gene Da Viss can 
play your requests. 

For a livelier evening, at 9 p.m., 
the venerable Tap Room with its 
sacrosanct graffiti-carved tables, 


turns into an entertainment spot, a 


disco with a DJ Thursday, Friday, 
and Saturday. The bar used to con- 
sist of round tables, high-backed 
booths, and a few stools under the 
jaunty eye of Mr. Doodle Dandy, 
the feather-capped patriot painted 
by Norman Rockwell. 

Now the bar is out in the middle 
of the floor, and two dozen con- 
vivial folks.can gather round and 
eye the disco-ers and the ubi- 
quitous televisions. The booths 
have moved off to one side. On a re- 
cent Saturday, the atmosphere 
seemed less ‘‘gemutlich,’”’ more 
like a college fraternity basement 
with a crowd to match. 
eee eee ee ees 


Scanticon, Tivoli Gardens 
Lounge, 100 College Road East, 
Princeton, 609-452-7800. A 30s to 60s 
crowd dances on Fridays and 
Saturdays to live music from 8 
p.m. to midnight. No cover. 


Continued on following page > 
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Interests and aptitude testing 
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conception. 


“« 


creation. 


® 


perfection. 


% 
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as 


creative concepts. 
graphic design. 
typography. 
photography. 
illustration. 
mechanical art. 


production. 
& j 
advertising. 


_ corporate. 
editorial. 
promotion. 


lisa & joe gyurcsak 
609-426-4119 


College selection 
and admissions 


Career and educational 


planning 


Sandra Grundfest, Ed.D. 


Career Management Services 


601 Ewing St., C-1 


Princeton Office 
366 Nassau Street 
(609) 921-7784 


Princeton, N.J. 609-921-8401 


Gi) STEWARDSON-DOUGHERTY 


Real Estate Associates Incorporated 


REALTORS 


AN EXPERIENCED ENERGETIC FIRM WITH 
THE KEY TO PRINCETON REAL ESTATE 


Relocation a Specialty 
All listings Hunterdon, Mercer and Somerset 
County Multiple Listing System, and the 
Princeton Real Estate Group. 


Lawrenceville Office 
23 Phillips paige 
(609) eee 
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From $599 for full size with 
Sealy Posturepedic® Mattress 


Lo 


HEE 


162 Nassau Street, Princeton 
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Fine Furniture and Interior Design 


NASSAU INTERIORS 


e 609-924-2561 


M-F 9-5:30, Sat. 9-5 


Open Thurs. Eve. Til 8:00 


g U.S. 1 Mail Subscriptions: Only $14.95 Per Year! 
& Mail check to U.S. 1, 870 Mapleton Road, Princeton 08540 


OHNO! MY TreEWeIrET 
Riss ING 
saienmenee our! 


WHEEL owe 


THE STENO-CHAIR 
vst LOST ANOTRER 


HELP 15 AS NEAR 
YOUR PHONE ese 


é 


) OFFICE SPECIALTIES, INC. 


FURNITURE AND SUPPLIES 


YUST CALL YOUR ORPER IN TO f 
OFFICE SPECIALTIES INC. ANDO ONE OF § 


OLR SUPER HERDS WILL DELIVER IT 
EIGHT Td YOUR DESK. FREE. AND fAST-¥ 
SOMETIMES THE SAME DAY. 
You',l EVEN SAVE MONEY! IN 
ADDITION 1 OOK COMPETITIVE. PRICES, 
WE OFFER WORTH WHILE QUANTIT © 
DISCOUNTS. : 
YOU'LL SAVE TIME: WE HAVE MORE 
\ THAN 7O0CO \TEMS OF OFFICE FURNI~§& 
TURE ANP SUPPLY, ALL IN STOCK ANP § 
ALL COMPETITIVELY PRICED. i 
SO THE NEXT TIME YOURE AsBour~ 
TO RUN OUT, DON'T/CAW SB7- 54 11 ¢ 
ANP LES OFFICE SUPPLY MAN Come 
TO THE RESCUE. 


PHONE : 


609-587-5411 609-588-86c¢ 


ZIOS NolTinagHam WAY 
TRENTON, NEW JERSEY 
PHONE OR FAX YouR ORPER 
FOR PREE. Ve Livery 
FAX + 


We UVE UF TO 


OUR NAME. 
WATCH FOR THE 
OFFICE. SPECIRUTIES' 
[surmrmosna) | SUPPLY MOBILE 


one 
a a 
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Holiday Inn, Route 1 above 
Mapleton Road. 609-452-9100. Open 
4 a.m. to midnight. No personal 
checks. Visa, MasterCard, Ameri- 
can Express. Join ‘Singles Again’’ 
for very lively dances with D.J. 
and buffet at 9 p.m. on Saturday 
nights, 201-529-6343. 

LSE AE RI PEE EE ARINC TRE LOE: 

Sheraton, Route 18, East 
Brunswick. 201-828-6900. Serious 
ballroom dancers may find the 
good-sized floor empty enough to 
really do their stuff. DJ spins Tues- 
day through Thursday, 8 p.m. to 
midnight; Friday and Saturday, 
live bands play top 40 dance music, 
9-1:30 a.m. 30s and up crowd, 
medium-sized dance floor. No 


cover. 
LEGALS EDEL LLL TERE TEN, 


The Watering Hole, 184 Buck 
Road, Holland, 215-357-0100. Open 
until 2 a.m. Dancing to top 40s 
Wednesday, Fridays, and Satur- 
days, with oldies Thursday nights. 
Small place with cheap drinks and 
no cover. Younger crowd Wednes- 
days; very mixed other nights. 
From I-95, take Woodhaven exit, 
take Woodhaven Road to deadend, 
right onto Byberry, right onto 
Bustleton into Feasterville, cross 
Street Road, pass one light, past 
the Buck Hotel on Buck Road, 
travel three miles. It’s on the left. 


(Sr a LE 
The Barn at Bensalem Country 
Club, Brown Avenue, Bensalem, 
215-639-5607. Classic oldies club, 7 
p.m. to 2.a.m. An actual barn turn- 
ed into a fern bar, complete with 
brick floor, exposed beams, and 
antique bric-a-brac. Music of the 
"0s, 60s, and ’70s by live bands. $5 
cover. No sneakers or T-shirts on 
weekends. Call tape for directions. 
aaa aa ee ee 
Great American Saloon and 
Eatery 101 
Hightstown. 609-426-9345. Open 
11:30 to 2.a.m., Sundays 3 p.m. to 2 
a.m. Visa, MasterCard, American 
Express. Manager: Mike Page. 


Movie and nostalgia buffs will 
love the poster-lined walls of 
Bogart, Lamour, and Hepburn. 
Dine in the room with the big 
square bar or in a smaller, more 
private room. Good, plain food 
with original recipe-entrees, serv- 
ed with good garlic bread and 
salad. Folksingers entertain on 
Saturday night. 

Specials include Sunday prime 
rib for $8.95, Tuesday, to dinners 
for $11.95. Wednesday steak night, 
$6 to $14. 

Draft beer $1.25 to $1.85: Molson, 
Coors, Bass, Miller Lite, Heineken, 


- Bud. Monday night $1.50 Coronas 


and $1 bar pies. On Thursday and 
Friday corporate happy hours, 
half-price drinks and hot hors 
d’oeuvres for employees of 
selected companies: GE, McGraw 
Hill, Carter-Wallace, Crest 
Engineering, Mettler Instruments. 
Oldtimers will remember the 
saloon in its previous infamous in- 
carnation as the Ming Room. 


South Main. 


SALE ILL ELE LE EEE A TEA 


Princeton Meadows Country 
Club, 70 Hunters Glen Road, 
Plainsboro. 609-799-8315. Bar open 
11 a.m. to 11 p.m. six days a week, 
to 9 p.m. on Sundays. Visa and 
MasterCard only, no personal 
checks. James Smigel, manager. 


Under the terms of the scarce li- 
quor licenses, liquor can be served 
to members only, but once you pay 
$25 dues, you can buy draft beer, 
Coors Lite and Bud, for $1, house 
wine for $1.50, and house-brand 
mixed drinks for $2. Membership 
is open to all. 

LLL SOL CRE. ELL ENOLL LIE LEE I ELE ILIA, 

Rusty Scupper, 378 Alexander 
Road. 609-921-3276. Open Monday 
and Tuesday until 11:30 p.m., 
Wednesday and Thursday until 
midnight, Friday and Saturday un- 
til 1 a.m. American Express, Visa, 
Master Card, Diners Club. Marita 
Tinney, general manager. 


Get chummy in a free-wheeling, 
casual atmosphere, upstairs in this 
‘‘loft-style’’ bar with massive 
booth tables (the kind where you 
sit four in a row in a booth and stay 
forever because no one wants to 
move.) The bar stretches the 
length of this blonde-wood attic, 
and the drinks are big to match. 
Only 1.25 for draft beer (Michelob 
Light and Labatts), $1.50 house 
wine, $1.75 for house mixed drinks. 


Granada, Whitehorse-Mercer- 
ville Road, Mercerville, 
609-585-0304. ‘‘Dance Party” seven 
nights a week, 9-1:30 a.m.; DJ 
spinning everything from oldies to 
top 40. 20s to 40s crowd, large 
dance floor. Wednesday, Friday, 
and Saturday, there is.a cover. 
Other nights, no cover. 


Catch a Rising Star, at the Hyatt, 
201-507-8900 or 609-987-8018. Live 
laughs, seven nights a week. 
Headline comedy Tuesday through 
Thursday at 8:30 p.m., Friday and 
Saturday at 8:30 and 11 p.m., Sun- 
day music and comedy showcase, 
and Monday open mike showcase, 
both at 8:30 p.m. Two walls of this 
L-shaped club are lined with 
photographs of the rising and risen 
stars who have entertained from 
the tiny stage. 


All That Jazz 


Academy Restaurant, State 
Street, Newtown, Pennsylvania, 
215-860-0876. 


Blue Ram, Route 532 and 
Taylorsville Road, Washington 
Crossing, Pennsylvania, 
215-493-1262. 


The Bog, Southfield Road, Cran- 
bury. 609-799-0341. 


Downey’s, Front and South 
Street, Philadlephia, 215-629-0525. 


ANTIN CAREER MANAGEMENT 


¢ Job Search Strategies 
¢ Interview-Training 


e Resumes 


* Business Start-up Planning 
¢ Career Development Workshops 
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609-275-1611 
Princeton 
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EMOTIONAL PAIN ? 


(understand how it feels to be: ) 


ee 


'< 
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* alone and frustrated » blamed and put-down « held back from your dreams 
* overwhelmed with responsibility * manipulated, used and burned out 
* stuck in the same old routine » pressured, angry and upset 
* depressed and anxious « getting nowhere with no way out 


Call my assistant, Lisa to arrange a free phone appointment 


. 


Doylestown Inn, West State 
street, Doylestown, Pennsylvania, 
215-345-6610. 


Salvatore’s of Bucks County, Se- 
cond Street Pike, Penns Park, Pen- 
nsylvania, 215-598-3616. 


Sir Winston’s House of Jazz, 938 
Kaighn Avenue, Camden, 609- 
365-4441. 


Duffy’s Cafe, Pine Street and 
Ohio Avenue, Trenton. 609-392- 
9330. Live jazz bands every Wed- 
nesday night. 


Greenbriar, Route 70 and Had- 
donfield Road, Cherry Hill, 
609-662-0880. 


Gulliver’s, 177 Main Street. Lin- 
coln Park, 201-694-8377. 


Havana, 105 South Main Street, 
New Hope, 215-862-9897. 


Joe’s Mill Hill Saloon, Broad and 
Market Streets, Trenton, 609- 
394-7222. 


Lambertville Station, 11 Bridge 
Street, Lambertvile, 609-397-8300. 


Ron’s Newtown Pub, Summit 
Square Shopping Center, Route 
413, Newtown, Pennsylvania, 215- 


Quincy’s at the Gaslight Inn, 65 
Washington Street, Mount Holly. 
609-261-0444. 
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Yardley Inn, Alton Avenue, 
Yardley, Pennsylvania, 215-493- 
3800 


Z’s, 419 Hudson Street, Trenton. 
609-695-7444. The Nick Strauss 
Trio, Fridays; All Starr Trio, 
Saturdays. Both at 10 p.m. 


Ballrooms 


Hightstown Country Club, Mon- 
mouth Street, across from Clarion 
Hotel, behind Mom’s Pepper Mili 
on Route 33. 609-448-8450. Some 
have been coming for 40 years to 
dance on the 40 by 80 foot floor in 
this capacious dowager-aged ball- 
room. Five-piece bands on Wed- 
nesdays, nine-piece bands on 
Fridays, play nine to midnight. Ad- 
mission, $5. 


Nottingham Ballroom, 200 
Mercer Street, Hamilton, 609- 
588-9339. This terrific 80 by 120 foot 
dance floor. From 7:30 to 8 p.m. 
they teach line dances, then live 
bands play from 8-11 p.m. 


Paso Doble Ballroom, 4501 New 
Falls Road, Levittown, 215-547- 
2311. In i980 Mary and William 
revamped a supermarket to create 
an 18,000 square-foot dance facility 
with a raised Canadian maple 
dance floor in a 9,000 square-foot 
ballroom. Hours are 8-1 a.m. 
Fridays, with the band from 9:30 to 
12:30 a.m. The $4.50 admission in- 
cludes free coffee and cookies, and 
line dancing lessons during the 
first hour. On Saturdays, 8-12:30 
a.m., admission is $5.50. 


————— cerernrcenmeeany 
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MORGAN MERCEDES INC.® 


with me and learn how | can help. 215-860-8152 Ma 
Dr. Joseph Yeager _ internationally Recognized Consultant to Medical Organizations, 
. Speaker and Author. Qualified for Insurance Plans 
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2 Million Dollar 
In-Store — Hotel 


FUR SALE 


at Stacy 


Sunday, October 16 
10 to 5:30 pm 


Brightner added Smoke Fox Jackets 
Natural Tourmaline Mink Jacket 
Natural Ranch Mink Coat 


Natural Golden Beaver Coat 
Natural Russian Sable Coat 


Shop Daily 11-9 


Natural Brown Muskrat Flanks Reversible Jacket 
Pierre Balmain Natural Lunaraine Mink Coat 


Lawrence Shopping Center 
Route 1 & Texas Avenue 


All furs labeled country of origin. 


Save Up to 50% 
Join Us For An All Day Buffet 
and Mini Fur Fashion Show at 12 & 2 pm 
Trade-In + Layaway » Deferred Payment 


Just a Few of Our Fabulous Values 


Org. $ 1,200. 
Org. $ 5,100. 


Org. $ 4,500. 


Org. $ 3,300. 
Org. $17,000. 
Org. $ 5,700. 
Org. $12,500. 


Sat. 10:5. 30.i5 aucun 


NOWS 789. 


NOW $2,350. 


NOW $3,400. 


NOW $1,600. — 
NOW $8,500. 


NOW $3,900. § 


NOW $7,200. — 


n 1975, when the New 
Brunswick-based pharmaceutical 
giant Johnson & Johnson formed a 
coalition of business people, gov- 
ernment officials, and Rutgers Un- 
iversity representatives and called 
it New Brunswick Tomorrow, few 
would have said that New Bruns- 
wick aimed to be one of the most 
beautiful cities in the country. New 
Brunswick Tomorrow was merely 
trying to save the city from com- 
plete collapse. 

Today, with I.M. Pei’s Johnson & 
Johnson tower, the new New Jer- 
sey State Theater, soon-to-be-un- 
veiled plans for facade renovation 
of the George Street shopping 
district, and the Golden Triangle 
and Kilmer Square projects of the 
DKM real estate development 
company, New Brunswick makes 
even the loftiest goals seem more 
reachable every day. 

Although many people are sur- 
prised by New Brunswick’s resur- 
gence, restaurant owner Frank 
Panico could see it coming. Panico 
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Brunswick’s Renaissance 


The new eateries range from elegant to raucous 


had never been to New Brunswick 
when he responded to an ad for 
restaurant space in the city in 1986. 
Today he owns Panico’s, one of the 
charter members of the restaurant 
component of New Brunswick’s 
much-heralded renaissance. The 
city hardly could hope for a more 
enthusiastic booster. 

‘‘When I came down here for the 
first time two years ago and saw 
what was happening, I saw that the 
city offered tremendous opportuni- 
ties,’’ Panico recalls. ‘‘And since 
I’ve been here, work has progress- 
ed by leaps and bounds. What 
we’re seeing now is construction 
dedicated to making New Bruns- 
wick one of the nicest cities in the 
country — no expense is being 
spared.” 

Panico believes that restaurants 
will play a crucial role in the 
ultimate transformation of New 
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CARNEGIE PROFESSIONAL BUILDING 
WELCOMES 


Kelly Services, Inc. 
Cittone Institute 


Environmental Resources 
Management, Inc. 


H&R Block 
Executive Tax Service 


Invisions, Inc. 
Steven Fox. President 


Carnegie Professional Building | 
Carnegie Center 
Princeton, NJ 08540 


609-452-1444 


PC Networks 
Database programming and management 


Brunswick from its former life as a 
prime example of urban blight to 
what Panico sees as its future — a 
Mecca for business and culture at 
the center of the state. 

‘Restaurants and the State 
Theater will work hand-in-hand as 
the main sources for bringing peo- 
ple into town,’ Panico predicts. 
‘“‘New Brunswick is becoming a 
place to go — it used to be that 
there was nothing to come to New 
Brunswick for.”’ 

Panico puts his money where his 
mouth is. In addition to Panico’s, 
which beat its owners expectations 
by attracting customers and pro- 
fits within one month of its opening 
a year and a half ago, Panico and 
his brother plan to open a second 
restaurant on Church Street, which 
is quickly becoming New Bruns- 
wick’s Restaurant Row. The Rar- 
itan River Club, a steak and 
lobster house with seating for 112 
in the restaurant and 75 at a more 
casual grill, opens in December. @ 

— Christopher Mario 
eee herent 


Panico’s, 103 Church Street. 
201-545-6100. Lunch hours: Monday 
through Friday, 11:30-2:30. Din- 
ner: Monday through Thursday, 
5:30-10; Friday and Saturday, 5-11. 
Closed for lunch on Saturday and 
all day Sunday. Accepts major 
credit cards. Jackets required for 
men at dinner. Reservations 
recommended. 

Called ‘‘one of the best dining 
places in New Jersey”’ by the New 
York Times in a two-star review 
just six months after opening, 
Panico’s offers a wide-ranging 
menu of what owner Frank Panico 
calls ‘‘gourmet Italian’’ food. 
Twenty-five year old chef Jim 
Weaver creates Italian-inspired 
dishes that are different from stan- 
dard Italian fare, but retain the 
flavors and styles that make 
Italian food so popular, Panico 
says. 

For lunch, Panico’s offers a fish- 


PC/Mainframe Telecommunications 
Ventura Publisher Desktop Publishing 
PC Systems Enhancements and Maintenance 


Training and support are available. 


212 Wall Street, Research Park, Princeton, NJ 08540 


609-497-0092 


of-the-day every day, prepared in 
traditional Italian style. Other en- 
trees recommended by Panico are 
shrimp with tomato-basil sauce 
and the veal scallopini. Lunch en- 
trees range from $6.95 to $16.95. 

For dinner, an original creation 
by Chef Weaver called chicken 
franchillata tops the menu. A bone- 
less chicken breast dipped in egg 
and sauteed with white wine, 
capers, and lemon, the dish will set 
you back $15.50. Entrees for dinner 
range from $10.95 to $24.95. 


La Fontana, 120 Albany Street. 
201-249-7500. Lunch: Monday 
through Friday, 11:30-2:30. Din- 
ner: Monday through Thursday, 
5:30-9:30; Friday and Saturday, 
5:30-11. Both jackets and reserva- 
tions are suggested, but not re- 
quired. Accepts major credit 
cards. 


The owners report that La Fon- 
tana is an authentic replica of a 
1920s restaurant that features 
European service and ‘‘classical 
Italian’”’ food. 

The restaurant offers a selection 
of seafood, veal chops, and numer- 
ous pasta specialties. Pasta is of- 
fered only as an appetizer at din- 
ner, but as entrees at lunch. 

The emphasis at La Fontana is 
on service and presentation, with 
extravagant decor and placeset- 
tings that include knife rests, 
crystal, and oversized silverware. 
Although not particularly pricey, 
the restaurant declines to quote 
prices over the phone for publica- 
tion. Says La Fontana’s owner, 
‘“‘the type of people who are con- 
cerned about the prices are not the 
type we want to have eating here.”’ 
Consider yourself forewarned. 
Ca a ee a eee 


The Frog and the Peach, Dennis 
and Hyram streets. 201-846-3216. 
Dinner only: Monday through Sat- 
urday 5:30-10:30; Sunday, 
4:30-9:30. Accepts all major credit 
cards. 


One of the first entries in New 
Brunswick’s restaurant renais- 
sance, the Frog and the Peach has 
received rave reviews in all the 
regional papers for its New 
American cuisine. [See Roberta 
Churchill’s comments about the 
Frog and the Peach in the Fine 
Dining section of this guide, begin- 
ning on page 6. ] 
Fe ae a 

The Old Bay, 61-63 Church 
Street. 201-246-3111. Lunch: Mon- 
day through Friday, 11:30-3:30. 
Dinner: 5-10 every day. Late night 
menu served 10p.m. to 1 a.m. 
Thursday through Saturday. Ac- 
cepts major credit cards. 


The cajun entry on what is 


The four store copying & 
duplicating network 

on Route One that serves 
growing businesses 
in the corridor. 
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Plus 7 more triangle reprocenters across New Jersey linked by shuttle 
Atlantic City + E. Windsor + Flemington + Hamilton Twp. 
Pennington « Princeton + Rocky Hill 


A 
Monmouth 
Junction 
201-329-6660 
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becoming New Brunswick’s rest- 
aurant row, the Old Bay offers 
standard Louisiana cooking, with 
blackened fish, meat, and chicken. 
Other specialties include shrimp 
creole ($12.95), shrimp etouffee 
($13.95), and something called 
sweet potato pork Iberia, a sort of 
casserole of pork medallions, 
sweet potatoes, raisins, and bran- 
dy in pork gravy ($10.95). 

The Old Bay offers live enter- 
tainment Thursdays through Sat- 
urdays in the late evenings, and 
has a half-price drink happy hour 
Mondays through Fridays from 4 
to 7. 


Baguette, at the Hyatt, 2 Albany 
Street. 201-846-1234. Lunch: Mon- 
day through Friday, 11:30-2:30. 
Dinner: Monday through Tursday, 
6-10; Friday and Saturday, 6-11. 
Accepts major credit cards. 


Baguette’s eclectic menu offers 
everything from a tuna sandwich 
to roast duck with shallots, cover- 
ing the food spectrum from Eng- 
lish to New American to Italian. 

For lunch you can choose from 
an eclectic menu: an appetizer of 
smoked salmon (English, $5), 
black bean soup with jalapeno sour 
cream (Mexican, $3), grilled 
chicken breast with soy and ginger 
(Chinese, $8), and a side order of 
potato pancakes with sour cream 
and applesauce (German, $3). 
Eee Ee a EI I 

Ludwig’s, 94 Church Street. 
201-214-1177. Hours: 11 a.m. to 9 
p.m. Monday through Thursday; 
11-11 Friday and Saturday. BYOB. 
Accepts major credit cards. 


Ludwig’s offers sturdy Amer- 
ican fare at reasonable prices in a 
pleasant atmosphere that includes 
an outdoor patio. At lunch, sand- 
wiches, burgers, and salads range 
from $2.25 to $6.95; dinners of 
seafood, steak, and pasta dishes 
range from $6.95 to $11.95. 
EEE OE RE a, 

Szechuan Gourmet, 3 Livingston 
Avenue, second floor. 201-846-7878. 
Hours: 11:30 a.m. ‘til 10 p.m. 
everyday. Accepts major credit 
cards. 


This Chinese hideaway is a 
favorite among Rutgers students 
for its low prices and ample por- 
tions of authentic Szechuan, Hu- 
nan, Mandarin, and Cantonese 
food. Lunch specials with soup and 
rice start at $4.65; dinners start at 
$6.95. 

ESL SSS EES 

Stuff Yer Face, 49 Easton 
Avenue. 201-247-1727. Breakfast: 
Saturday and Sunday, 11-2. Other 
hours: Sunday through Wednes- 
day, il a.m. ’til midnight; Thurs- 
day, ll a.m. ’til1 a.m.; Friday and 
Saturday, 11 a.m. til 2a.m. Major 
credit cards accepted. 


There was a time not so many 
years ago when this favorite Rut- 
gers hangout and a dive called 
Greasy Tony’s were just about the 
only places to eat in New Bruns- 
wick. Back then, the specialty of 
Stuff Yer Face was an enormous 
stromboli filled with sausage, pep- 
peroni, meatballs, cheese and a 
whole bunch of other stuff. It was 
ee appropriately, the Garbage 

oli. 

Today, Stuff Yer Face still offers 
the Garbage Boli, but in other 
ways, the restaurant has changed 
dramatically, expanding and re- 
decorating the New Brunswick 
outlet and opening outposts in Long 
Branch and elsewhere. And the 
strombolis, best described as bur- 
rito-like rolls of pizza dough filled 
with just about anything that can 
be combined with mozzarella 
cheese, are much, much smaller 
than the gargantuan creations that 
made Stuff Yer Face so popular 
when it first opened. 

Still, Stuff Yer Face is cheap, 
raucous, and all-around collegiate. 
Food snobs will turn up their noses, 
perhaps, but if you find yourself 
feeling hungry and poor in New 
Brunswick, which can still happen, 
even in the new New Brunswick, 
Stuff Yer Face is waiting for you. 
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What’s New in the NEW New Brunswick! 


The Frog and The Peach 


Celebrating Our 5th Anniversary 


Extraordinary American Nouvelle Cuisine 


““Best of the Best Award/1988”’ 
New Jersey Monthly 


kk kk) 
The Home News 


**...a remarkably inventive and beautifully 
executed cuisine...’” Philadelphia Inquirer 


““We can say with confidence that this classy | 
little establishment ranks with the two or 
three very finest restaurants in the state.”’ 

New Jersey Goodlife : 


We are open for Dinner seven nights 


Next to the Hyatt 
On the corner of Dennis & Hiram in New Brunswick 


201 / 846-3216 
SOTA —— 


A Few Good Reasons To Eat At 
Szechwan Gourmet! 


1. Chinese Restaurant 


2. Szechwan, Hunan, 
Mandarin and 
Cantonese Cuisine. 


3. Catering and Private DD 
Party Facilities — 
Easily Arranged. 3 Livingston Ave., 2nd fl. 


New Brunswick, NJ 08901 


4. Non-Smoking Area. Tel.: (201) 846-7878 


A.E., VISA & M.C. 


GSP PARKING 
LA FONTANA RISTORANTE 
CAFE’ ARBOR 
BAGUETTE . 
THE OLD BAY RESTAURANT 
PANICO'S 
THE FROG AND THE PEACH 
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SOME POINTED REASONS FOR 
DINING AT PANICO’S. 


KK KKK KK KKK KKK 


STARS DON’T JUST FALL FROM THE SKY. 
THEY ARE EARNED. 


Pre-theater Price Fixed Menu aA 


Available 5-7 p.m. Be 
“A bright and burnished | gem...winning aura”. : : : | 


‘kk&k1 Laura Sammeth, Starledger, January 1988 


Tonight 
Starring Cast. 
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HEARTY STEAKS 

The finest cuts of prome aged 
beet Porterhouse, Lilet Mienon 
Pe Sirip 


SUCCULENT SEAFOOD CHOICE CHOPS 
ain fn hte ft cak hi y the su Tha k cul and CVgnh j 
Scoondtish to Nin vip. Soalh ps Arde av vi lhod t j 
fo Snapper Lol. Pink. Jam 
The stage is set for New Jersev’s premier steakhouse. Baguette, Our new menu will 
pamper vour palate with the finest steaks, chops and seafood, Savor our 
extensive array of mouth-watering desserts. Indulge vour senses in 
our Juxurious vet comfortable atmosphere. Take pleasure in our 
personable, impeccable service, And after dinner on Friday and 
Saturday, enjoy dancing to vour favorite music 
Baguette. The dining experience worthy of vour applause. 


STEAKS + CHOPS + SEAFOOD 


Located in the Hyatt Regency New Brunswick 
Two Albany Street, New Brunswick, N_J. 08901 
Reservations Requested. (201) 873-8721 
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rograms 
s0p Beek 


performers. 


Employers with vision realize that peak performers 
aren't born, they're developed. Yet, without proper 
motivation and training, most people will never reach 
their potential. 

Through education and motivation, our customized 


human resource seminars instill a climate of success, 


while laying a foundation for 
sustained excellence. 


superior performance and 


Call today to find out more about TEAM BUILDING, 


STRESS MANAGEMENT, GOAI 


_ SETTING, and seven 


other seminars designed to turn your employees into 


peak performers. 


Minsuk, Macklin, Stein & Associates 


14 Washington Road, Princeton Junction, NJ 08550, 609-275-5800 


HUMAN RESOURCE CONSULTING (] EXECUTIVE OUTPLACEMENT ©] CAREER MANAGEMENT 


SO 


19 Palmer Square East 
Princeton, New Jersey 


We Have Fall Career Dresses 


That Will Make 


Autumn Dressing a Success! 


Maggy London « Belle France 
Dennis Goldsmith ¢ S. G. Gilbert « Daniel Barrett 


Biarritz 
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Fine Dresses & Lingerie 
609-683-1443 


Exploring Ethnic Kitchens 


Whether the food’s Chinese, Mexican, or Italian; 
Authenticity’s tough to achieve — some succeed 


feather light won ton 
floating in broth flecked with 
scallions. Noodles sauteed with 
cabbage in butter with garlic and 
paprika. Lamb curry with lentils. 
Veal marsala with its hint of wine. 
Oh, the joys of ethnic dining. 
Americans have an advantage in 
experiencing exotic and complex 
dining experiences. When the 
metaphor ‘“‘the American melting 
pot’ was first used, someone 
might have had a vision of simmer- 
ing pots with tantalizing aromas 
wafting through the American 


‘ countryside. With each and every 


new wave of immigrants, our 
culinary horizons have expanded. 
Today we can enjoy food from 


Mon-Wed-Sat 10-6 
Thurs & Fri 10-8:30 


e REMOTE 
CONTROL 
‘@ ENGINE 
DISABLEP 
e ELECTRONIC 
SIREN 

e SHOCK 
SENSOR 
e REMOTE 
PANIC 


PROTECTS ALL DOORS. 
HOOD & TRUNK PLUS 
SHOCK SENSOR 

AND CUTS 

IGNITION 


Completely Installed $35 oo 


CLIFFORD I.P.S. 


YOUR CAR IS A TARGET ... 
PROTECT IT WITH CLIFFORD ALARMS. © 


Automotive We Specialize 

In Custom Installations, Backed 
By Our Lifetime Guarantee 

On All Workmanship 


WE HAVE OTHER CLIFFORD 
PRODUCTS INCLUDING: 

@ REMOTE CONTROL 
STARTERS 

@ REMOTE CONTROL 
DOOR LOCK/ 
UNLOCK 
SYSTEMS 

e ELECTRONIC 
HOOD LOCKS 
@ HIGH-POWER 
PAGER-BEEPERS 
@ 125 db. AIRHORNS 


Call For Pricing 


At Sound 
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VISA e MASTER CARD e DISCOVER @ AMERICAN EXPRESS 


tiVE 


MOBILE ELECTRONICS SPECIALISTS 
219 CLARKSVILLE RD.-LCVL., N.J. 08648 


799-7777 


HOURS: Mon. thru Sat. 9:30 a.m.-600 p.m. 
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almost every corner of the earth. 

Americans seem to be going 
through a gastronomic awakening. 
And, for the most part, that means 
discovering the many tantalizing 
dishes offered by various ethnic 
cuisines. 

But is it possible to find those 
joys here in our suburban hide- 
away? Metropolitan expatriates 
who settle in Princeton may find 
that prospects for exciting ethnic 
dining lie somewhere between dim 
and utter despair. 

To be fair, one must quickly note 
that true ethnic dining is impossi- 


Ethnic food was 
developed in cul- 
tures where cook- 
ing is an important 
part of social inter- 
course. 


ble even in New York or any large 
American city. True ethnicity can 
be found only in the country of 
origin. Growing methods differ 
from hemisphere to hemisphere. 
Cooking methods, cooking utensils, 
and presentation can make a dif- 
ference in the taste of the foods. 

Even the society’s attitude 
toward kitchen work makes a dif- 
ference. The very lifestyle that we 
enjoy in America precludes ex- 
cellent cuisine. American food 
isn’t bad — it just reflects the fact 
that really exciting cuisine takes 
time — hours and hours. And in our 
modern way of life few people are 
able to or willing to spend hours 
and hours in a kitchen. It’s lonely. 

In contrast, the ethnic food we 
have come to enjoy was developed 
under different circumstances — 
in cultures where various genera- 
tions live together under one roof 
and where cooking is an important 
part of social intercourse. _ 

For all these reasons, then, big 
cities such as New York have a 
major advantage. It is not surpris- 
ing that the best ethnic dining can 
usually be found in major 
metropolitan areas where close- 
knit ethnic communities are still 
thriving. And it is no small 
achievement to translate good 
home cooking of various nations in- 
to commercial restaurant opera- 
tions in an affluent area like 
Princeton. 

For instance: 

Can you grow ginger, scallions, 
bok choy, coriander, garlic, mung 
sprouts, or even bean sprouts in 
your backyard? Can you spend the 
time washing, trimming, paring, 
and chopping of these basics and 
then go on to the slicing and dicing 
of chickens, ducks, beef, pork, 
shrimp, lobster, and whole fish? 

The intricacies of each of these 
steps requires that you have first 
the supplies and then the help to 
put it all together. 

The supplies are tough to get 
because the ethnic communities 
are usually not large enough to 
support ethnic markets. To buy 
supplies for my two Mexican res- 
taurants, for example, I have to 
reserve one day a week to drive (in 
the pre-dawn darkness) into New 
York City. 

Finding help that knows and ap- 
preciates your cuisine is equally 
difficult, for the same reasons. 
When you do find people of the ap- 
propriate ethnic background, it 
often means that their families are 
far away. “Trouble on the home 
front” can mean a two or three- 
week leave, and often no return. 

In my restaurants I have hired a 


by Ruth Alegria 


Vietnamese to serve as hostess, 
and plenty of good old Americans 
to fill all sorts of roles. I encourage 
— rather than discourage — all the 
help to eat everything on the menu. 
It’s important that they know as 
much as they can about Mexican 
food. 

Given all the travails, not every 
form of ethnic dining is available 
in our area. We have no Spanish 
restaurant around Princeton. For 
Portugese, you really need to go to 
the Ironbound section of Newark. 
You won’t find Russian blinis and 
caviar within a reasonable drive. 
We don’t even have a good kosher 
deli. 

But fortunately, there are some 
ethnic gems out there, hidden 
away in the most unlikely of 
places, waiting to be visited. I have 
listed four of the more promising 
and interesting ones below. 


Good Friends, 31 Station Drive, 
Princeton Junction, 609-799-9891. 
Monday-Thursday, 11 a.m. to 10 
p.m., Friday and Saturday until 11, 
Sunday, noon to 10. Take out food 
also available. Major credit cards. 


IV. tain wits teense nen 


_ Chinese cuisine deserving of the 


appellation “‘cuisine.”” One of the 
more promising Chinese eateries 
turns out to be one that has been in 
and out of business at the same 
location over the years. It is now 
called Good Friends and is located 
at Washington Road where it turns 
into the Princeton Junction train 
station parking lot. Before its pre- 
sent incarnation it was called 
‘Peking Express.’’ The match- 
books still carry that name. 

When you dine at Good Friends, 
be prepared to supply your own 
ambiance and your own alcoholic 
beverage. Also be prepared to in- 
hale smoke if someone decides to 
light up. (We are very much in 
favor of mandatory ‘“‘no pipe or 
cigar smokKing’’ in every 
restaurant and a non-smoking sec- 
tion for those of us who want to 
savor good food rather than so- 


meone else’s smoke exhalations.) — 


At Good Friends it seemed that 
the vegetable and meat suppliers 
are all doing their job well and that 
the family crew who tend not only 
to the dining room but also to the 
kitchen have the energy and en- 
thusiasm that’s needed to keep 
people coming back for more. 

The service was very pleasant, 
especially from the friendly owner 
who greets you at the table with a 
hearty handshake and takes great 
care in knowing how you like your 
food. (Amazingly, he even 
remembered what I ate the last 
time I had been there.) The 
teenage waiter/busboy is a great 
hit with Princeton University 
students who seem to have 
discovered this place. 

During my most recent meal 
there I asked the owner if he could 
explain the difference between two 
types of noodles. He rushed to the 
kitchen and returned with two un- 
cooked samples. 


Among the items I sampled I 


especially liked the fried dumpl- — 


ings, thick skinned with good pork 
filling. The dipping sauce was lac- 


ed with a bit of ginger. The 
general’s chicken was not cooked — 
in its usual thickened, sweet sauce _ 
and the chicken was tender under _ 


its crisp batter. 


In the ever popular beef and 
broccoli dish, the broccoli was — 
nicely steamed, with no loss of col- — 
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or, and still crisp. The sauce just 


coated the meat. The beef was 


thinly sliced and very tender, with _ 


no taste of tenderizer. I hoped 
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’ shredded pork 


none was used. 


The dry sauteed string beans 
were an excellent dish, done with a 
(a touch of 
Szechuan hot — not the usual taste- 
numbing feeling but rather a ting]- 


ing that left you free to taste the 
string beans and the pork). The 
beans, laced with ginger and 
slightly charred, were evidently 
cooked in a practically grease-free 
wok at very high temperature, 
leaving the vegetables perfectly 


crisp. 


In the future, I hope to try Good 
Friends’ whole steamed fish, 
prepared -with scallions or garlic. 
When I spied this creation on a 
neighboring table recently, I 
couldn’t help but start to plan my 
next meal at this wonderful 
restaurant. 

The fact that a family seems to 
be working together at Good 
Friends is a good sign: strong 
family support can make up for the 
lack of staff that all too many area 
restaurants must face. Another 
good sign is that, on the evenings I 
went, the restaurant was also 
visited by Chinese people. Some 
ethnic restaurants never attract 
their own people — not a good sign. 

It seems they are all doing their 
jobs well and that the family crew 
has the energy and enthusiasm 
that are needed to keep people 
coming back for more. 
ERLE LOE EE LITE IEE EE AOE EE 

Palace of Asia, 2055 Nottingham 
Way, Hamilton Township, 609- 
588-9062. Open Sunday to Thurs- 
day, 5 to 9:30, Friday and Saturday 
until 10:30. Major credit cards. 
Complete take-out service. From 
oe South, take exit 63. It’s on the 
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Ethnic cuisines are al] the more 


inviting and intriguing because of 


_ their wide use of herbs, spices, and 
condiments which come as a Ssur- 
prise to most diners. Indian food, 
for example, can be subtly spiced 
by cumin and tumeric and curry 
and chili peppers, then soothed by 
raita — the cucumber and yogurt 
mixture — or the sweetness of 
chutney, the pickled onions. 

Oh for the condiment tray that 
Tammy Alphonse would send to 
accompany the dinners served at 
her now defunct Curries ’n’ Spice 
restaurant in Kingston — one of the 
Casualties of the restaurant 
business. 

To have her condiment tray at 
the Palace of Asia would make it 
an even more rewarding evening. 
But just ask and small dishes do 
appear to add to the flavors of the 
pleasantly prepared foods. 

My particular weakness is to try 

have as many different things as 
Possible. Here the mixed appetizer 


they are mixed with 
latoes, onions, spinach, and even 
tall amounts of ground lamb, 
deep fried very quickly at 


at_so that they are crisp | 


without being greasy. 
My other favorite was the mixed 


tandoori grill — ask and they 


might let you into the kitchen to see 
their tandoori oven. My one com- 
plaint is that on occasion the meats 
are overdone and dry. But it’s the 
variety and spicing that win out on 
this particular dish. Of course 
order some of their bread, which is 
extra but which serves as a good 
foil for the spiciness of the food and 
as a scooper for the condiments. 

I prefer the curries served with 
basmati rice (watch out for the 
whole pieces of cloves and allspice 


Good Friends was 
visited by Chinese 
people. Some eth- 
nic restaurants 
never attract their 
own people — not 
a good sign. 


— an unpleasant surprise if you 

have never tried it) and the 

creamy daal (lentils in sauce). 
Not a particularly easy place to 


find, Palace of India is hidden — 


away in Hamilton Square in what 
looks like an abandoned ware- 


house. But the food is what counts, | 


so bring some company and your 
own spirits. Don’t expect super hot 
curry unless you ask for it, but do 
come for the taste of India that it 
does offer. 
AE ONCE ATAU 

Banzai, 3690 Quakerbridge 
Road. 609-587-5454 for hibachi 
tables. 609-587-0454 for tatami 
rooms. Open weekdays 5 to 10 
p.m., Saturday to 11 p.m., Sunday 3 
to 10 p.m. Major credit cards. 
‘ae NILE NERA ARE NOI a 

Shogun 27, 2375 Route 27, Kendall 
Park, 201-422-1117. Open weekdays 
11:30 to 2:30, 4:30 to 10, Saturday 
4:30 to 11, Sunday 4:29 to 9:30. Ma- 
jor credit cards, (Another Shogun 
is located at the Route 18 Shopping 
Center in East Brunswick, 201- 
390-1922. ) 


Nw on to raw fish and 
transparent noodles — the craze 
that is turning us all Japanese. 

We tried two — Banzai on Qua- 
kerbidge Road and the new Shogun 
on Route 27. They seem to be mak- 
ing Japanese restaurants. in the 
same mold so that the following 
comments I think can apply to 
both. The atmosphere is heavy into 
fountains with little goldfish, 
plastic green plants, with plenty of 
shoji screens, tatami mats, and 
black lacquerware. 

Beware of those wooden chop- 
sticks that splinter when pulled 
apart. Don’t be afraid to ask for 
more. Do enjoy the warm towels 
and then settle back and have 
some sake or Japanese beer. But 
don't expect too much of the food. . 


If you choose the hibachi room 
“‘theater’’ you won’t even have to 
go to the movies. Again, don’t be 
afraid to ask for things done to 
your liking. Remember that not on- 
ly are you going to end up eating it, 
but you will have to pay for it as 
well. 

My complaints: Too much oil on 
the hibachi grill, too much garlic, 
and too much chattering when the 
chef should be tending to the items 
on the grill. 

If you go for the sushi bar, 
remember that it is not as comfor- 
table. But sit at the bar anyhow 
and see what they do — it’s another 
kind of theater, with fresh fish as 
the stars. If prepared properly, the 
fish should become meticulously 
crafted small works of art that can 
rival any still life. 


The sushi at both restaurants © 


was fresh, sweet smelling, and hef- 
ty, with the appropriate grated 
horseradish and ginger petaled 
rose. So pour your soy and mix 
your ginger and horseradish and 
dig in. 

I would tend to stay away from 
the more traditional dishes. The 
sukiyaki was overcooked and the 
tempura was greasy and the bat- 


ters too thick. 
Continued on following page 


reliable. 
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LOOK ALIVE! @) 


(And Feel At Ease In Your Body) 

Create a vibrant new you with HELLERWORK - 
sessions of deep tissue bodywork, movement educa- 
tion and body/mind integration. 
Benefits of HELLER WORK: 

e Release of Tension 

e Improved Posture and Appearance 

e Increased Energy, Flexibility and Vitality 

¢ Body/ Mind Integration 


sa FREE BROCHURE or 
Oy, COMPLIMENTARY 
CONSULTATION 


609-924-5474 


or write: 
HELLERWORK 
128 Main St., Kingston, NJ 08528 
SUSAN BELFIORE, Certified Hellerwork Practitioner is also 
President of the International Hellerwork Practitioners Associa- 
tion. She practices in New York and Kingston, NJ (3 miles north 
of Princeton.) 


The Lord’s Supper. 

United Methodists are concerned 
about the spiritual, physical and 
emotional hungers so many people 
face. What's more, we're doing 
something about it. Through a 
spirit of sharing and caring we 
reach out to the poor, hungry, 
hurting. It’s our way of celebrating 
the true meaning of the Lord’s 
Supper and sharing with one 
another what we have received 
from God. It’s a spirit that’s 
catching. We invite you to join us. 


Catch the Sptrit 


-PRINCETON UNITED METHODIST CHURCH 


Adult Education at 9:45 a.m. 
Worship and Church Schooi at 11:00 a.m 
Child care provided. . 


Corner of Nassau Street and Vandeventer Avenue 
Princeton, New Jersey 08540 
(609) 924-2613 (24 hour phone) 


825 GEORGES ROAD 


YOUR BUSINESS 
IS OUR BUSINESS! 


When your company needs reliable, skilled temporary personnel, your business is 
our business. OFFICE TEMPORARIES has been providing expanding businesses like 
yours with the best in Temporary service for over 42 years. 


We offer a wide range of temporary personnel to fit the specific needs of your com- 
pany. Our standards are among the most stringent in the industry, so whether you 
need Clerks, CRT Operators, Customer Service Representatives, Secretaries or Word 
Processors, you’re guaranteed individuals who are highly qualified, efficient and 


To find out more about how OFFICE TEMPORARIES can help you meet the 
challenge of our growing personnel needs, call Faye Perdoni, Manager. 


oFFice (iB 
Temporaries: 


201-846-5151 or 609-497-0770 


U.S. 1 Mail Subscriptions 


Only $14.95 Per Year! 


Mail check to 
U.S. 1, 870 Mapleton Road, Princeton 08540 


® 


DIVISION OF 
OT! SERVICES, INC. 


NORTH BRUNSWICK 
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Corporate Night Life... 


Make sure the office team is supervised when 
your workday ends and ours begins! 


Commercial Cleaning with Superior Service 

e Working supervisors in every building 

e Security checks to find and report problems 
e Emergency availability 


Building Managers rely 
On our superior service 
for more than 1 million 
square feet nightly. 


* 


Let us show you how we can improve your 
Corporate Night Life. Call today... .or tonight! 


113 Maple Stream Road © East Windsor, NJ 08520 © 609-448-1390 


x 


Windsor-Hights 
Janitorial Service 


ESTABLISHED 
AUGUST 1, 1968 


DINING WITH A DIFFERENCE 


* Pennington Shopping Center © Route 31 © Pennington, New Jersey 


737-3223 
RESTAURANT AND LOUNGE 
A New Experience in 
local dining 


NEW YORK STYLE DELI 
Serving Breakfast & Lunch 
TAKEOUT 


Route 571 © Windsor Plaza Shopping Center ® West Windsor 


799-4690 


ALJON’S ! 
COUPON | 
120 % OFF ANY PURCHASE}; 


411 MERCER STREET 


443-3411 


OLD TRENTON ROAD and 


DORCHESTER DRIVE 


426-0020 


Mainstore 
PRINCETON MEADOWS 
SHOPPING CENTER 


275-1117 


Princeton Yet. 


RT. 571 © WINDSOR PLAZA 


799-4915 


Allentown 


GLOBUS PLAZA 


259-2229 


Continued from preceding page 


Francesco’s, 302 Franklin, at 
Roebling, Trenton, 609-989-0101. 


Probably no ethnic food is more 
common in America — or even in | 
Princeton — than Italian. Of 
course, what many ‘“‘Italian”’ 
restaurants serve in this country is 
as Italian as chop suey is Chinese. 
Often the food is what some en- 
trepreneur thinks Americans will 
think is Italian. 

In the Chambersburg section of 
Trenton, you can sample the real 
thing. [See detailed section on the 
’Burg on following pages. | 

We went to Francesco’s, where 
one of the restaurant’s strong suits 
was its sauces. A fresh tomato 
sauce enlivened a dish of flat 
noodles with spinach stuffing. The 
same sauce — tomatoes, garlic, 
basil — was on a seafood linguine 
dish. It had mussels, clams, 
shrimp, octopus, and squid. They 
were all done well. But then they 
added African rock lobster tails, — 
they’re frozen and the texture of 
the meat spoiled the rest of the 
dish. A few slices of American 
lobster would have been better. 

Everything they did with 
vegetables was excellent — a 
spinach dish was studded with 
sliced cloves of garlic and sauteed 
in a fine olive oil. Whoever does the 
vegetables does a good job. 

Francesco’s served us canneloni 
with spinach and chicken force- 
meat, not something you usually 
see. The spinach and chicken are 
ground finely together, then 
seasoned. It’s all wrapped in a thin 
pasta sheet and finished with a 

veloute sauce. 

With dessert, I had cappucino. 

You don’t get that in most 
restaurants. They had decaf, 
which was very nice. Another 
dessert was called a ‘‘pick-me-up”’ 
— actually, it was called 
something Italian, but that’s how 
our waiter translated it. He also 
told us that the dessert, consisting 
of ladyfingers dipped in cappucino 
doused with Grand Marnier and 
Galliano and sweet mascarpone 
cheese, was a house specialty. We 
didn’t argue. 

The overall effect was that it was 
a nice dinner — with a tab of $140, 
including tip, for three people. 
Some might argue, with justifica- 
tion, that the Italian restaurants in 
Chambersburg may be somewhat 
overpriced — we suspect you could 
get similar meals for much less in: — 
Little Italy in New York or 
Philadelphia. 

But the Chambersburg restaur- 
ants are close by, accessible, in a 
safe neighborhood with parking. 
You can get to them easily on a 
Friday or Saturday night, which 
everyone knows is the worst time _ 
to try a restaurant in New York.In — 
short, the "Burg is an excellent — 
place to get an introduction to — 
Italian cuisine. And it’s a place 
where you can get a gauge to use to 
measure other restaurants in 
larger cities. | 


Axa that gauge is useful. We 
need those comparisons for all the 
kinds of ethnic foods. Because if we 
are not careful, the good places 
will vanish. They are vanishing, 
even in New York, because people 
are settling for bad food — or fad 
food. Sushi has gotten to be a fad. 
Customers — if they have nothing 
to compare it to — will keep going 
back, and the food will deteriorate. 

No, Princeton is not a treasure 
chest of ethnic food. But there are 
some bright spots, and some that I 
am still looking forward to visit. 

The Siam restaurant in Lam- 
bertville, for example, does 
authentic Thai food. I understand 
from some of my more discerning 
customers that Siam’s food is ex- — 
cellent. The Golden Mushroom 
market on Nassau Street is making 
available authentic Chinese ingre- 
dients. 

Good cooking is here. You need — 
only to have an adventurous spirit | 
to stir up that melting pot of inter- 
national food. oF 


ere’s an idea: next time 
you need to prove your psychic 
powers to your friends, why not 
visit a Chambersburg restaurant. 
Imagine the surprise and delight of 
your dinner companions when ev- 
en before the menu arrives, you 
decide what you’ll have. 

This trick works at almost every 
restaurant in Chambersburg, the 
fabled Italian-American neighbor- 
hood in Trenton known for its 
clean, safe streets and numerous 
Italian restaurants. Just memorize 
a few basic dishes available 
everywhere, and you’re on your 
way to fame and fortune predicting 
the location of the next Elvis 
sighting for the supermarket 
tabloids. 

With a couple of exceptions, the 
fare is Italian, and that means that 
they heap your plates high. ‘“‘We 
feed you when you come here. It’s 
not like with French cooking where 
you have to look for your entree on 
the plate,’’ says Anthony Merlino, 
owner of Lorenzo’s Cafe which — 
strictly speaking — is not located 
in the ’Burg, though it serves the 
plentiful Italian food. 

Z’s, the new restaurant opened 
by the Chronar Company’s chair- 
man, Zoltan Kiss, is one of the ex- 
ceptions, and even there, the chef 
tips his hat to hearty appetites by 
naming his steak entree ‘‘Trenton 
Heavy Weight Sirloin.”’ 

A sure-fire dinner prediction 
would include pasta e faggioli, 
well-known Italian soup of maca- 
roni and beans. For an appetizer, 
there’s always prosciutto and mel- 
on in season, or calamari (squid) 
salad. 

If you’re a purist and will eat 
pasta only as an appetizer, as the 
natives do, go for the pencil points, 
small cone-shaped pasta that 
Chambersburg calls its own. Then 
again, if you can come up with the 
name of any type of pasta — lin- 
guine, fettucine, cappelletti — just 
add the word carbonara and it will 
arrive in a cream sauce with ba- 
con, grated romano, and occasion- 
ally a little onion. Say pesto, and 
presto, it shows up in a puree of 
basil, olive oil, and garlic with tiny 
chunks of walnut (or pine nuts) 
and grated cheese. 

On to the meat. Veal and chicken 
are largely interchangeable in Ita- 
lian dishes, prepared Marsala 
(sauteed in Marsala wine with 
mushrooms), Francese (dipped in 
egg and sauteed in butter with 

white wine and lemon juice), or 
Milanese (floured and fried with 
Jemon juice). Then there’s veal 
saltimbocca alla Romana, which is 
a cutlet on a bed of spinach either 
covered or stuffed with prosciutto 
and mozzarella, available almost 


everywhere. 
If you’re in a fish mode, try the 


The ‘Burg: Hearty Italian Plus 


zuppa di pesce, an inevitable enor- 
mous pile of shrimp, calamari, 
clams, scallops, and lobster in 
marinara sauce atop pasta. 

At this point, your pals will be 
calling you Jeane Dixon. Of 
course, not all Chambersburg 
restaurants are exactly the same, 
but in both offerings and prices 
there is a great similarity among 
them, a fact perhaps attributable 
to the remarkable similarity of 
Chambersburg residents. 

In 1977 Peter Peroni Jr., a 
Chambersburg native and anthro- 
pologist, wrote a study of the 
neighborhood called ‘‘The Burg.”’ 

The 100-square block area 
bounded by South Clinton Avenue, 
Hamilton Avenue, Liberty Street, 
and Chambers Street owes its con- 
tinuing prosperity and safety in the 
midst of some of Trenton’s most 
blighted neighborhoods to the 
sense of community among its pri- 


With few excep- 
tions, ‘Burg fare is 
Italian, so they 
heap your plates 
high. Pencil points 
are the Chambers- 
burg specialty. 


marily Italian-American res- 
idents, Peroni says. Most Cham- 
bersburg people today are second 
and third generation descendants 
of the southern Italian peasants 
who settled in the area at the turn 
of the century to work at the Roebl- 
ing wire mills. 

One of the reasons that Cham- 
bersburg has survived when other 
ethnic neighborhoods in Trenton 
and elsewhere have exported their 
upwardly mobile progeny to the 
suburbs, Peroni says, is that the 
early settlers in Chambersburg 
banded together in voluntary 
organizations to combat the pre- 
judices of other ethnic groups and 
even other groups of Italians, 
mostly from the northern section 
of the country, who looked down on 
their southern compatriots. Today, 
those organizations exist with de- 
scendants of the founders as mem- 
bers. 

Ask a person what is the best 
place to eat in Chambersburg, and 
you'll get as many answers as 
there are restaurants. We've listed 
some of the more well known; you 
can expect to spend anywhere 
from $40-$70 for dinner for two with 
multiple appetizers and wine. & 


EE AOE ORME TRE CAE NEE 
Archie’s, 600 Chestnut Avenue. 
609-392-1500. Hours: Sunday 


By Christopher Mario 


through Thursday, 5-11 p.m.; Fri- 
day and Saturday, 5 p.m. ’til1 a.m. 
Closed Monday. Accepts major 
credit cards; parking available. 
Lou Guida, owner. 


When entrepreneur and race- 
horse owner Lou Guida took over 
the old Trionfetti’s restaurant at 
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XEROX 
REPRODUCTION CENTERS 


¢ Copying/Duplicating 
XEROX Color Prints 

35 mm Business Slides 
and Transparencies 
Finishing Services 
Short-term Copier 
Rentals with or 

without Operator 


QUALITY 
SAME DAY SERVICE 
PICK—UP & DELIVERY 


1154 Route 22 west 
Mountainside 201-233-6204 


784-6 U.S. Route 1 
North Brunswick 201-247-2558 


this location, he spent hundreds of 
thousands of dollars to transform it 
into Bobby V’s. But within months 
Guida sensed that the transforma- 
tion was missing something. 

So he quickly retrenched, enlist- 
ing the help of his daughter Jayme 
and Brian ‘Archie’ Frascella. 


They changed the name once 
again, and redecorated the 140 
seats in trendy black-and-white. 
Insiders order the Rigatoni Vodka, 
$11.95, or the 22-ounce broiled veal 
chop, $24.95. 


Continued on following page 
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At Princeton Acura we realize how 
busy successful people are. Often too 
busy to select that special car they've 
been thinking of buying. So, Princeton 
Acura offers the exclusive service of 
bringing our precision crafted luxury 
automobiles directly to you! Just tell us 
when you'll be available and one of our 
sales representatives will make a 
“House Call." 


* FREE loaner cars while yours Is In for service! 
«Pick-up service to and from work or home! 
* FREE car wash every time your Acura Is 


In for service! 


Experience Acura...you'll wonder why 
you considered anything else! 


They'll answer any questions you may 
have concerning purchase plans, jeas- 
ing programs, or options available on 
the model you've selected. Then If you 
decide to buy or lease, you can com- 
plete the transaction in the privacy of 
your home or office. We've created the 
“House Call" program for the success- 
ful person with littie time for acquiring 
the frults of that success! 


_WE'LL COME RIGHT TO 
YOUR HOME OR OFFICE! 


Purchase or lease from the dealer with the same commitment 
to service excellence as Acura has to automotive excellence! 


SS 


r 


We Deliver More Than Just A Car! 
3001 Route 1, Lawrenceville, NJ e (609) 895-0600 


TITY Tre re 
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Crecco’s, 273 Morris Avenue. 
609-393-6323. Lunch: Tuesday 
through Friday, 11:30-2; dinner, 4 
p.m. ’til 1 a.m. everyday. Accepts 
major credit cards and house 
charge; parking available. 

Crecco’s has been around so long 
that not everybody pronounces it 
correctly; you’ll find it listed as 
both Crecco’s and Grecco’s in the 
phone book. State politicos hang 
out here to dine and schmooze. You 
can entertain yourself at Crecco’s 
just by checking out the celebrity 
pictures on the walls. 

For dining, you can cast your 
eyes on sweet stone crab claws, 
quail, bite-sized chicken with 
special seasoning, $11.95; Crecco’s 
pasta combination with four home- 
made pastas and three sauces for 
$15.95; or pan-fried pork chops 
Italian style, served with peppers, 
potatos and onions, $16.95. 

IES HSER SOS SLIP RES S 

Cricket’s, 1218 South Clinton 
Avenue. 609-396-4188, An exception 
to the rule: primarily not Italian 
food; leans more toward French. 
Lunch: Monday through Friday, 
11:30-2. Dinner: Monday through 
Thursday 5-10; Friday and Satur- 
day, 5-11. Accepts major credit 
cards and house charge. Parking 
next to the building. 


David Eide opened this 70-seat 
restaurant, decorated with oak, 


brass and glass, about two years 
ago. The Continental menu in- 
cludes veal Vasile with fresh 
tomatoes and mozzarella cheese 
for $12.95, chicken a la Cricket has 
spinach, ham and cheese, $10.95; 


It is no longer undiscovered. 


Francesco’s, 302 Franklin Street 
at Roebling. 609-989-0101. Lunch: 
Tuesday through Friday, 11:30-2. 
Dinner: Tuesday through Thurs- 


and stuffed lobster tail with day, 5-10:30; Friday and Saturday, 

crabmeat, $16.95. 5-11:30; Sunday, 4-10:30. Accepts 

i major credit cards. Parking 
Diamond’s, 132 Kent Street. available. 

609-393-1000. Lunch: Monday — Entrees in this large, 100-seat 


through Friday, 11:30-2:30. Din- 
ner: Monday through Saturday, 
4:30 ’til midnight; Sunday, 3:30 ’til 
midnight. Accepts major credit 
cards. On-street parking. 


Talk about the sense of com- 
munity and family ties that help 
bind the ’Burg together and that 
brings us to Diamond’s. Two broth- 
ers, Anthony and Tony Zucchetti, 
operate this place, which is named 
in honor of their father. The Zuc- 
chettis were raised just a few doors 
away from the restaurant, which 
was just a shot-and-a-beer place 
when they were growing up. Now 
pictures of the Zucchetti family 
line the walls of the pink and 
burgundy dining room, and vines 
decorate the mirrored bar. 

Anthony and Tony Zucchetti 
serve both Italian and Continental 
cuisine, such as chicken giambot- 
ta, and linguine with truffles. The 
cuisine has been acclaimed: a few 
years back New Jersey Monthly 
named it the ‘‘best undiscovered 
restaurant in central New Jersey.”’ 


restaurant range from $13 to $18. 
Regular menu items include veal 
Florentina at $14.50, and a veal 
chop sauteed with porcini mush- 
rooms for $17. Served occasionally 
as specials are these favorites: 
pasta parpadella, with shittake 
mushrooms, for $12.50, or penne al 
cognac (pasta with cognac) $9.50 
and osso buco (veal sauteed in 
brandy sauce) $14. 

[SORELLE LINE RIEL NOMAD EEE IE, 

La Gondola, 762 Roebling 
Avenue. 609-392-0600. Lunch: Mon- 
day through Friday, 11:30-3. Din- 
ner: Monday through Thursday, 
4:30-11; Friday and Saturday, 4:36 
until midnight. Closed Sundays. 
Accepts major credit cards. On- 
street parking. 

Decorated in grotto blue with the 
requisite view of Venice on the 
wall, this 120-seat restaurant offers 
such specialties as vea] saltimboc- 
ca a la Gondola, with wine and 
mushrooms, mozzarella and 
mortadella, $17.95; or veal piccata, 

Continued on page 42 & 
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The U.S. 71 2000 


Forget Fortune and Forbes, meet instead the 2,000 
companies on the U.S. 1 circulation list. 


For a complete listing of all those companies, 
their street or office park location, and top executive 
or other important contact, send $5 to U.S. 1, 
870 Mapleton Road, Princeton 08540. 
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429 South Broad Street 
Trenton, N.J. O8607 


GERALD P. McGALE 
609-392-8799 
Hours: 
Mon. - Fri. 12-3 p.m. 


Cocktails ‘til 12 p.m. 
Tues. - Sun. 6-10 p.m. : 
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U.S. 1 Guide to Chambersburg 


Clinton Ave 


(MARSILIO’S) 


since 1951 


Specializing in northern 
and southern Italian cuisine. 


Available for: 
Banquets, Luncheons & Private Parties 


Serving Dinner 7 days a week, 5-11 p.m. 


Reservations Suggested 
Accepts: Visa ® Mastercard © Amex ® Diners Club. 


541 ROEBLING AVENUE 


TRENTON, NJ 08611 609°695°1916 


ARcHIES 


Ristorante 
“Not Your Typical Place” 


“Where Pasta Is King’ 
GREAT FOOD / GREAT AMBIANCE 


(609) 392-1500 
600 Chestnut Avenue 
Trenton, NJ 


Italian/International Cuisine 
Parking For 100 Cars 
Reservations Taken Every Night 


LUNCH: MON. THRU FRI, 11:30-2:30 
DINNER: MON. THRU THUR. 5-11 FRI. & SAT. 5-11:30 
CLOSED SUNDAY 

We etna All to am Credit Cards 


696-0071 


Reservations Suggested 


CORNER OF WHITTAKER & BEATTY 


¢ NW y 


RESTAURANT 


BEEF 
Ny’ 


wv 


RIBS 


Also Featuring an 
assortment of your favorite 
Italian Dishes. 


Amex & Diners Club 
609-396-1533 


845 Chambers Street 
Trenton, N.J. 
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FINE DINING 


west | Continental Cuisine 
h an Italian Flair 


609-396-4188 
1218 S. Clinton Ave. 
Trenton 

Reservations Suggested 


Dinner Monday-Friday 5-10 p.m. 
Saturday 5-11 p.m. 
Lunch Monday-Friday 1 1:30-2:30 


Major credit cards accepted. 


Angela & Armando Rienzi 
Welcome you to 


& Scrdda (x0 


Reservations Suggested 


LUNCH 


e- 23 mN Mon.-Fri. 11:30-2:30 p.m. 
| DINNER 


Mon.-Thurs. 5-12 p.m. 
fa Ae Friday 5 p.m.-1 a.m. 
EV ~~ Sat. & Sun. 4:30 p.m.-1 a.m. 


Credit cards welcome: 


VISA * MASTERCARD * 
*“ AMERICAN EXPRESS * DISCOVER 


1001 south clinton ave. 
P Cronton, n«. o86n 


600~605-0155 


\. 


Sal. ie ie 4 
Nistorante 


INTIMATE DINING 
Serving Lunch 
& Dinner 


& 
Closed Mondays 
e Major Credit 
Cards Accepted 


Corner of Fulton & Roebling Avenue 
“Chambersburg,” Trenton, NJ 609-396-6856 
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“Best of the Best’ 
(N] Monthh) 


Elegant Dining in 
our all new 
“Emerald Room" 


Lumines I 


**&*® NI Monthly 


a en | 


Fine Italian Restaurant & Cocktail Lounge 


Serving dinner seven nights a week ti} T2 midnight 


and lunch Monday through Friday 
All Major Credit Cards Accepted 


132 KENT STREET, TRENTON, NJ (609) 393-1000 
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WE RENT & 
LEASE MICROS 
IBM PC; XT; AT; PS/2 


Compaq Dual, Compaq Plus, Compaq 286, Compaq 386 
Apple Computers 


e Sony 10-20QRGB Projector 
e Sanyo 25” Video Monitor 

¢ Free Maintenance 

e Rent Applied to Purchase 


We rent modems, HP plotters, HP laser jets, 
Bernoulli box, dot matrix and 
letter quality printers. 


201-329-6500 
237222 >=: =~REN TALS irc’ 


National 
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Hello, Sweetheart, Get Me Classified 
Yes, U.S. 1 Classifieds are a better deal than ever. To place an ad just call 
609-452-0038. We'll count the words and figure the cost. 


Or mail in your ad with payment (20 cents a word, $3 minimum). 
You will save the $2 billing charge. 


U.S. 1, 870 Mapleton Road, Princeton 08540 
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-HALBERSTADT FINANCIAL | 


CONSULTANTS, INC. 


FINANCIAL PLANNING FOR PEOPLE IN TRANSITION 


Approaching Retirement” 
Career Displaced? | 
Recently Married or Remarried? 


Receiving Inheritance? 
- Widowed? 
Divorced? 


CALL US - WE CAN HELP 


50 NORTH TULANE ST. 
PRINCETON, N..J. 08542 


Sp & 
THE 


TIP YOUR GLASS 


609-921-0180 


Monday -Friday 5-7 


® . ee 
@ cs 
Thursday . 


@ Ladies drink 1/2 price 
all night 


Friday 
Coors Night $2.00 
all night 


AND TICKLE YOUR Both Nights © 
TASTEBUDS AT — Live Blues and Jazz 
WOODROW’S Hee 
HAPPY HOUR gh phpeaitingelé 


hors d’oeuvre buffet 


joonows 


Princeton Forrestal Village 
120 Rockingham Row 
609-520-0565 


PRIVATE 
@ PARTY 
. FACILITIES 
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veal cutlet sauteed in white wine 
and lemon sauce, $15.95. Another 
favorite: ravioli pesto, filled with 
basil and ricotta cheese and butter 
and parmesan cheese sauce $11.90 
as an entree. 
LI AM AEE LL LE IE AERO AOR, 
La Strada Cafe Ristorante It- 
aliano, 1001 South Clinton Avenue. 
609-695-0155. Lunch: Monday 
through Friday, 11:30-2:30. Din- 
ner: Monday through Thursday, 5 
until midnight; Friday and Satur- 
day, 5 p.m. ’til 1 a.m.; Sunday, 4:30 
p.m. until 1 a.m. Accepts major 
credit cards. Reservations sug- 
gested. Parking adjacent. 


Armando and Angela Rienzi 
turned this newest of the ’Burg 
spots into an indoor garden with 
leaf-entwined lattice walls and 
nicely lighted mirrors. With 16 veal 
dishes alone, the menu is bigger 
than the restaurant; the bar and 
some of the booths are right at the 
entrance; tables are a step away to 
the back. 

Specialties of chef Michael E]- 
zani include tripe at $8.95, fresh 
conch for $10.95 and fresh pasta — 
fettuccine Alfredo for $9.95, 
lasagna for $8. It is one of the 
easiest Burg restaurants to find; 
you take the Clinton train station 
exit off of Route 1 and follow Clin- 
ton Avenue south. 
On aaa: 

Marsilio’s Restaurant, 541 
Roebling Avenue. 609-695-1916. No 
lunch. Dinner: Sunday through 
Thursday, 5-10; Friday and Satur- 
day, 5-11. Accepts major credit 
cards and personal checks; less 
expensive than average for the 
area. On-street parking. 


‘Someone could come in for 
spaghetti and meatballs for $8.95 
or 16-20 ounce broiled lobster tail 
for $24.95,”’ says Chef Michael 
Stanzione. In the various Italian 
styles, he sautes veal scallopini for 
$14.95, or boneless breast of chick- 
en for $12.95. Flounder Florentine, 
for $13.95, is another favorite. Also 
boneless pork loin a la carbonara. 
ee ROMA Od Sees es Se 

Penny’s Beef and Ribs, 845 
Chambers Street. 609-396-1533. Not 
Italian food. Lunch: Monday 
through Saturday, 11:30-3. Dinner: 
Monday through Saturday, 4-10. 
Closed Sunday. Accepts only Am- 
erican Express and Diners Club. 
Reservations required for parties 
of six or more. 


Natives of the "Burg come here 
for baby back pork ribs, priced at 
$11.95, and barbecued chicken for 
$9.95, in a homey atmosphere. 
a oe 

Soho, 142 Mott. 609-695-9028. Mon- 
day through Friday 11:30 to 11:30, 
Fridays and Saturdays food served 
until 1 p.m. Personal checks but no 
credit cards. 


Special pizzas and sandwiches, 
with home-cooked turkey and beef, 
from $3 to $6. Hamburgers $3.25 to 
$3.50. Nine draft beers, $1 and $1.50 
for imports: St. Pauli, Molson, 
Harp, Bass, Dortmunder, Dock: 
Street. 


- 


| a 
'*1,00 OFF 
YOUR PURCHASE 


(of $5.00 or more) 
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Sal de Forte’s Ristorante, 200 


Fulton Street. 609-396-6856. Lunch: 
Tuesday through Friday, 11:30-2. 
Dinner: Tuesday through Thurs- 
day, 4:30-9:30; Friday and Satur- 
day, 4:30-10:30, Sunday, 4-9:30. Ac- 
cepts major cards. Reservations 
suggested for Saturdays. On-street 
parking. 

About 50 can be seated in the 
mauve-and-glass dining room, 25 
in hunter-green-and-brass bar. En- 
trees range from $10 to $25. Spec- 
ialties include a hot appetizer for 
two, with clams, mussels, shrimp 
and scallops in spicy white wine, 
$12.95; zuppa de pesce (seafood 
linguini) for $12.95 with many 
varieties including lobster; sirloin 
Corsica with shrimp, spinach, and 
mushrooms in a lobster sauce for 
$19.95; chicken San Antonio stuffed 
with spinach, shrimp, scallops, 
lobster and sauteed in white wine, 
jn a cream sauce, $16.95. 
ed 

Z’s, 419 Hudson Street at Mott. 
609-695-7444. Lunch: Every day, 
11:30-2. Dinner: Monday through 
Thursday, 5:30-10; Friday and 
Saturday, 5:30-11; Sunday, 5-10. 
Accepts major credit cards; reser- 
vations suggested. 


Zoltan Kiss, head of Chronar, 
opened this restaurant across the 
street from the rehabilitated build- 
ing of the Roebling steel plant, part 
of Trenton’s redevelopment plan. 
Some of Chronar’s pioneering 
solar panel development work is 
now done at that facility. 

Across the street, out on the 
patio of the new restaurant (form- 
erly the Hudson Gardens), some of 
these panels are used to power the 
fountain and light the lights, so 
with your dinner you see a 
demonstration of high tech. 

The decor is New York, high- 
tech, but the international cuisine 
includes everything from Beluga 
caviar for $40 to homey, peasant 
dishes for $9, such as Ukrainian 
borscht and Irish lamb stew. 

Both Zoltan Kiss and his general 
manager Miklos Kiss (no relation) 
are Hungarian, so of course one 
finds goulash, $8.50, and chicken 
paprikas with Spaetzle, $12. Other 
dishes: poached salmon in ver- 
mouth with saffroned vegetables 
($16.50), veal chop with porcini and 
shiitake mushrooms ($23), and 
roasted rack of lamb with rosema- 
ry and tomato, James Beard style, 
$24. Five butters are served: 
garlic, paprikas, basil, herbal, and 
creamed. 

Trenton 

Joe’s Mill Hill Saloon, 300 South 
Broad, at the corner of Market 
Street, 609-394-7222. Open 11 a.m. to 
2 a.m., Monday through Saturday. 
Major credit cards. 


Carefully eclectic with antiques 
from hither-and-yon, this easy-to- 
find Trenton landmark will make 
you feel at home with its breezy, 
friendly service and interesting 


PICK YOUR OWN 
APPLES, PUMPKINS 
AND RASPBERRIES 


NOW IN SEASON! 
CALL 


(609) 799-0226 


FOR INFORMATION 
& DIRECTIONS 
AND VISIT 


THE ORCHARD STORE 


FRUITS & 
| VEGETABLES 
(609) 


s, 
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but not pretentious food. 

Take Route 1 to the Market 
Street exit and, if it’s night time, 
park at National Community Bank 
on the right. Joe’s, across the 
street at the corner of Market and 
Broad, sports a Victoriana decor 
even on the outside. 

The 120-year-old structure used 
to be a pharmacy; Joe La Placa 
and his architect brother 
rehabilitated it 10 years ago when 
wrecking balls were decapitating 
Atlantic City hotels. So the saloon 
boasts bar figures from the Hotel 
Claridge and sconce lighting from 
the Marlboro Blenheim. (Joe’s 
father and uncle own Nassau In- 
teriors and Princeton Motor 
Lodge. ) 

A jumble of World War I posters, 
a helmet, and a moose head wear- 
ing a baseball cap dominate one 
wall. A no-nonsense style prevails. 
For instance, sitting on a buffet, 
donated by the Stockton family, 
are bookkeeping records and an 
ancient adding machine. And the 
lighting, like the lighting in great 
grandma’s living room, is 
haphazard. The fixtures may be 
authentic, but their glare is not 
flattering. 

For the Justice Complex crowd, 
a back-of-the-house greenhouse 
with a huge skylight and white 
porch furniture provides addi- 
tional seating. When you are on 
jury duty, come for a $3.25 tuna 
salad sandwich. Other choices are 
Trenton pork roll for $3, or a six- 
ounce char-broiled burger with 
trimmings for $4.50. 

Dinner entrees start at $11.75 for 
broiled flounder and feature as 
““specials’’ such dishes as cheese 
tortellini with lobster in vodka 
sauce for $16.25 and veal sat- 
tinabucca for $15.95. Draft 
Michelob for Saturday dinner is 
$1.50, Bass $2, wine $1.75. Try a 
“Trenton Time Bomb”’ for $2.75 
with galiano, kahlua, creme and 
cola. 

Owner Joe La Placa has made a 
name for himself and his 
restaurant by consistently suppor- 
ting jazz musicians, way before 
everybody else did. On Saturdays 
the more sedate, smaller bands ap- 
pear, and on Tuesdays, the afi- 
cionados gather for some real jam- 
ming. A typical Saturday might 
feature guitarist Tal Farlow,.and 
on a Tuesday, a group organized 
by drummer Cedric Jensen. First 
sets are at 8:30; 
there’s a $2 cover. 
SEE EE 

Eagle Tavern, 420 Broad Street. 
609-392-8799. Open Monday to Fri- 
day, 11:30 to 3 p.m., Tuesday 
through Sunday, 6 to 10 p.m. Visa, 
MasterCard, American Express. 


Built in 1765 as a stage coach 
stop, the restored tavern is now a 
registered historic landmark own- 
ed by the city of Trenton. Imagine 
the colonists, with revolutionary 
fervor, stamping on these original 
wooden floors and warming their 
hands by these same fireplaces. 

Gerard McGale has operated the 


on Tuesday — 


inn for two years; the atmospheric 
bar seats 18 for ale and $4 Eagle 
Burgers, and the dining room has 
tables for 30, with a larger party 
room upstairs. 

The menu includes pate at $4.50, 
French Onion and another soup, 
$2.50, entrees from $9 to $16. Other 
offerings: Chicken Rossini - breast 
of chicken in Dijonais sauce, $12; 
poached salmon in sour cream 
sauce, $16. 

To get there take Exit 1 off Route 
1 just before the bridge, at the 
Capitol Complex, then take three 
rights and end up on South Broad. 
The tavern is in the next block on 
the right. Park on South Broad. 
SETA ES LE ae 

Sweeney’s, 666 South Broad. 
609-393-6669. Open Monday to 11:30 
to 2, 5 to 11 or 12. Saturday 11:30 to 
2 and 5 to 12, bar until 2. American 
Express, Visa, Mastercard. 


Bill Sweeney brought this 
100-year-old bar back to life with 
Irish music and international cook- 
ing. Sandwiches from $4 to $6 are 
served all night. Entrees are from 
$7 to $21 with most around $10, such 
as baked boneless chicken breast 
stuffed with spicy ham, broccoli, 
mozzarella cheese. 

Irish bands from New York per- 
form on Fridays from 9 to 1 a.m., 
Irish singers on Saturday nights. 

Take Route 1 to the Broad and 
Market exit, turn left, right, and 
left onto Broad at Joe’s Mill Hill 
Saloon, go 500 yards past the Eagle 
Tavern and Sweeney’s is on the 
left. 

SAR ee 

Freddie’s Tavern, 12 Railroad 
Avenue, West Trenton. 609- 
882-9845. Weekdays 11 to 2 p.m, 
Tuesday to Thursday, 5 to 10, Fri- 
day and Saturday to 10:30, Sunday 
3 to 9 p.m. Major credit cards. Bar 
serves sandwiches until 1 a.m. 
Owners. of this 55-year-old 
restaurant: Nick, Phil, Fred Ur- 
bano. 


Freddie’s can be crowded, and 
for good reason, especially on Fri- 
day, Saturday and Sunday, when 
prime rib is served for $13.95. 
Steaks, seafood, and non-standard 
Italian food. Ask the chef to sur- 
prise you. 

Take I-95 to West Trenton, Har- 
bourton exit, past Mercer County 
Airport, through stop light to 
Grand Avenue, after four blocks 
turn left at church on New Avenue, 
to Railroad Avenue. 
ee aS 

Glendale Inn, 48 New Hillcrest 
Avenue, Trenton. Open Tuesday to 
Friday, 11:30 to 9 p.m . Monday 
11:30 to 3. Saturday 5:30 to mid- 
night. Bar. Major credit cards. 


International entrees run from 
$11 to $24 for the captain’s platter, 
with specialties in veal, also prime 
rib for $18. On Saturdays, a three- 
piece band plays ’40s to 60s music 
for dancing, starting at 8:30. 

From I-95 to Philadelphia, take 
Ewing exit 4 and turn left on Route 
31 south. At seventh traffic light, 

Continued on following page © 
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WELCOMES 


* Temporary Applicants 
* Permanent Applicants 


WE OFFER: 


* Courteous Service 
* Top Hourly Rates 


* Vacation Pay 
* Cash Bonuses 
We Offer Our Employees Star Treatment 
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666 Plainsboro Rd, Plainsboro 
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609-924-1022 
201-238-2101 
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INNOVATIVE 5 CRESCENT AVE. 
COMMERCIAL  rrinceton susiness park 


ROCKY HILL, « NJ 08553 


INTACT S (609) 921-8868 © (201) 828-6448 


e Interior Design 
¢ Space Planning 
¢ Office Furnishings 
e Systems Furniture 


Carpet ¢ Ceramic Tile ¢ Wallcovering 


HOPEWELL VICTORIA 


This 3 bedroom, 1% bath charmer has nice big rooms plus wrap around porch and huge deck. It was built over 


poelbpcis 1-800-367-4627 (pause) 920 
{ | 163 Nassau Street 
Princeton NJ 08542 = 
Three offices serving Mercer, Middlesex and Monmouth 
REALTY WORLD. 609-921-9222 Counties. Each office independently owned and operated. 


- SPEAKERS BUREAU 


Wholistic Practitioners Guild 


P.O. Box 131 
Rocky Hill, NJ 08553 


609-924-7247 


Health is feeling physically and mentally well. A positive approach 

furnishes the possibility of a robust, enjoyable life. Living in a way 

which accentuates the positive aspects of self care can reduce the 
need for health worry. 


The Wholistic Practitioners Guild can provide your business with a 
selection of speakers on the wholistic approach to well-being. The 
guild is made up of professionals who have taken up these principles 
in their own lives, and are experienced in helping others to achieve 

health through education. 


Your company can benefit from healthier employees. Added 
vitality and energy in your staff will result in decreased sick 
days, increased productivity, and happier people. 


Contact the Guild to arrange for one or a series of lectures to suit 
your requirements. 


GUILD SPEAKERS BUREAU 

Acupuncture Hellerwork Nutrition Reiki 
Astrology Hypnosis Optometry Rolfing 
Body work/Movement _ Internal Medicine Podiatry Shiatsu 
Chiropractic Intuitive Counselling Psychic Counselling Spiritual Healing 
Dyslexia Defusion Massage Psychotherapy Stress Management 
Feldenkrais Macrobiotics Relaxercise Trager 

Yoga 
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Self-Defense, Health and Fitness 


Jeet Kune Do Concepts - Wing Chun Kung Fu - Tai Chi Chuan 


——Join Us for — 
Lunch Hour Classes 


452-2208 


Rick Tucci, Director - 16 years experience. Certified full instructor under PFS, Long Beach , California. 


e Private and Group Classes 

¢ Corporate and Executive Programs 

¢ Men ¢ Women ¢Children 

¢ Nautilus Universal *Free Weights 
¢ Aerobics by Body Center * Massage 

¢ Complete Locker & Shower Facilities 


Princeton Academy of Martial Arts 
14 Farber Road, Princeton 


A DYNAMIC NEW 
PRINCETON COMMUNITY 


140 TOWNHOUSES 
STARTING AT APPROX. $142,500 


GRIGGS FARM FEATURES: | | 
@ Charming exteriors and comfortable interiors _ 
@ Energy-efficient construction 


® Quality brand name appliances 


@ Cable-ready 


@ Clubhouse, play areas and tennis courts. Scheduled comple- 
tion spring 1990. | 


® Condominium 
Condominium 


_2-bedroom townhouses start at approx. $142,500* 
3-bedroom townhouses start at approx. $154,500* 
Plus affordable sales and rental units 


*Pnices subject to change. There is a condominium fee. 


Located in Princeton Township on 26.5 acres bordering Route 206 
and Cherry Valley Road. 


Selection will be by lottery. 
For information and applications, call _ 


or stop in at K.M. Light Real Estate 
247 Nassau Street, Princeton, N.J. 08540 


All preliminary applications must be sent to P.O. Box 2993, Princeton, NJ 08543 and 
must be postmarked no later than October 27, 1988. 


* » ae rhy OTT COME ’ ro. : : : : : 
The purpose of this advertisement is to solicit non binding reservations. A non-binding, reservation is not a 
contract and may be cancelled by the prospective purchaser at any time without cause. Anv money paid to 
the developer will be held in trust and refunded to the prospective purchaser in full upon request and 
cancellation of the non-binding, reservation. 
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ownership and participation in Griggs Farm 
Association, Inc. 


609-924-3822 
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“4 Continued from preceding page 
Parkside and Pennington, turn left 
on the side street, Hillcrest. 
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Lorenzo’s Cafe, also known as 
Pete Lorenzo’s, 66 South Clinton 
Avenue. 609-695-6868. Hours for 
lunch and dinner: Monday through 
Friday, 11:45 a.m. until 11:30 p.m.; 
Saturday, 5-11 p.m., no lunch. Clos- 
ed Sunday. Accepts house charge 
only, and requires jackets for men. 
The bar is open until 2. Valet park- 
ing. 

At this politician’s watering hole, 
right across from the train station, 
you are assured of getting a park- 
ing spot. But bring cash. A special- 
ty is aged prime meat: 28-ounce 
sirloin for $24, or almost four 
pounds of steak for two people, $55. 
Another specialty is the seafood — 
two deliveries daily, from $17 and 
up, including live lobster two or 
three times a week. Lorenzo’s is 
known for tender sweetbreads, 
served once a month, for $19. The 
wine list offers 200 bottles; an 
eight-ounce glass costs $3.75 


Larry Peroni’s Waterfront, 
Route 29, River Road, Trenton. 
609-882-0303. Open 11:30 to 10, 
Saturdays 4:30 to 11, Sundays 11:30 
to 9. Major credit cards. Entrees $9 
and $18.50. © 
LPS I Tena 

Delrio, 1961 Hamilton Avenue, 
Trenton. Open Sunday through Fri- 
day, 11 to 10, Saturday 11 to 12, Ma- 
jor credit cards. Bar. Entrees $5 to 
$11 plus sandwiches. Take I-95 to 
the Trenton-Mercerville, go left at 
first light, right at next light. 


Chinese 


ooner or later, it happens 
to us all. Whether by choice or de- 
fault, you pile into the family 
beemer and motor out for an even- 
ing of Chinese food. There is a com- 
mon attitude that most take with 
them on a Chinese junket, which is 
that all Chinese restaurants are 
created equal. Because of this, 
proximity can become the most 
important factor in choosing an es- 
tablishment to patronize. 

But even if the truth of the mat- 
ter is that all the Chinese restau- 
rants within a 50-mile radius could 
swap chefs and nobody would be 
the wiser, the fate of your Chinese 
evening out is still yours to deter- 
mine: for all the sameness of 
menus, Chinese restaurants vary 


» greatly in atmosphere. 


The two most obvious examples 
are North China on Witherspoon 
Street and A-Kitchen in Franklin 
Park. The A-Kitchen looks rela- 
tively understated from the park- 
ing lot, but the place is much big- 
ger on the inside than it is on the 
outside. Entering the restaurant is 
something like walking into the 
Forbidden City. 

The maitre d’ greets you from a 


* 


iN 


A Waste Management Company 


podium perched on high at the top 
of an expansive 10-step staircase. 
You are led around the Eastern 
Mystery Screens into a vast sprawl 
of well-lit dining room done up in 
dozens of tassled lamps and acres 
of rice paper. 

The staff is almost mechanically 
attentive and hyperactive, skid- 
ding around the dining room like 
Keystone Kops. For a good time, 
you can bring alcohol into the 
A-Kitchen, but it is much more of a 
family place than that; large 
tables outnumber the small ones 
and at them, it seems, small people 
outnumber the large ones. The 
A-Kitchen serves good food very 
efficiently, but they do so to the 
point where you feel as if you 
should eat, pay, and get out. 

A much more relaxed atmo- 
sphere can be found at North 
China, a smaller restaurant with a 
single dining room. 

Though North China is smaller, 
it is not exactly an intimate place 
to eat; it’s a good place to go with 
friends, but it shouldn’t be your 
first choice for a date. There are a 
number of small tables, but the 
staff is more than happy to push 
them together to accommodate 
larger groups of people. North Chi- 
na also welcomes alcohol purchas- 
ed on the outside. 

The waiters and waitresses here 
are much mellower and add to the 
relaxed atmosphere here, but that 
is not to say that service is lagging. 
In fact, it’s very prompt and atten- 
tive, but once they’ve made their 
recommendations and taken the 
orders, the staff likes to leave you 
alone with only occasional and 
unintrusive checks. 

North China’s. over-all color 
scheme is a _ tension-reducing 
beige, but that is no reflection on 
the food. The hot and sour soup has 
a decided lingering after-burn, and 
the sesame chicken tastes like ev- 
erything that is in it. 

North China and the A-Kitchen 
represent the opposite ends of the 
production spectrum, with their 
good food comprising a shared 
common ground. Their prices are 
similar, with entrees hovering 
around the nine-dollar mark. Other 
restaurants fall somewhere in be- 
tween these on the atmospheric 
scale. Assess your mood before 
you go out; you’ll be glad you did. 

(Unless the restaurant is listed 
as having a liquor license, assume 
itdoesnot.) © 


Sa aS Se es 
A-Kitchen, 3227 Route 27, 
Franklin Park, 201-297-2882. Open 
weekdays noon-9:30 p.m.; Friday-- 
Saturday noon-10:30 p.m.; Sunday 
11:30 a.m.-9 p.m. Visa and Ameri- 
can Express. The Dim Sum and 
Tea Brunch is known for miles 
around. 
BL RS ak ARS 
North China Restaurant, 36 
Witherspoon Street, 609-924-5640. 
Open Monday-Thursday, 11:30 
a.m.-3 p.m., 5-10 p.m.; Friday and 
Saturday, 11:30 a.m.-3 p.m., 5-11 
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Interstate Waste 
Removal Company 


*% 


Interstate Waste Removal Co., Inc. 


208 Patterson Avenue, Trenton 
387-1500 
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p.m.; Sunday 1:30-10 p.m. Cash on- 
ly. 
SPREE DR ACME RY 
Cheng’s Kitchen (Mandarin, 
Szechuan, Cantonese), Pennington 
Square Shopping Center, Route 31, 
Pennington. 609-737-0889. Hours: 
Sun.-Thurs. 11 a.m. to 10 p.m.; Fri. 
and Sat. 11 a.m. to 11 p.m. Cash on- 
ly. Known for Szechuan shrimp 
and scallops ($7.95). 
EPS EEE 
China Moon, Quakerbridge Mall, 
609-799-6799. Hours: Monday 
through Saturday, 11:30 a.m. to 
9:30 p.m.; Sunday, noon to 5 p.m. 
Major credit cards. 


Don’t let the mall location fool 
you. Its owners used to operate the 
Great Wall when the Great Wall 
was in its heyday, and you will find 
that the ‘“‘Moon”’ is a restful and 
tasty shopping stop. One of the 
Moon’s most potent house special- 
ties is the Crispy Orange Beef for 
$9.95. Shogun Chicken is $8.95. 
SR eS 

China Woks (Szechuan, Man- 
darin, Hunan, Cantonese), 1280 
Route 33, Hamilton Square across 
from Jamesway mall. 609-587-6772. 
Open: Sun.-Thurs. 11:30 a.m. to 10 
p.m.; Fri. and Sat. 11:30 a.m. to 11 
p.m. Major credit cards. Its spec- 
ialty is Peking duck, $22.95. 

(ERR PR TE RE 

Golden China, (Szechuan, Man- 
darin, Cantonese), Lawrence 
Shopping Center on Rt. 1 at Texas 
Avenue. 609-882-6990 or 
609-882-5445. Hours: Monday- 
Thursday, 11:30 a.m. to 11 p.m.; 
Fri. and Sat. 11:30 a.m. to 11 p.m. 
Reservations suggested. Adver- 
tises ‘‘no MSG used.” 


Gelden Gate, (Szechuan, Hunan, 
Cantonese), Super Fresh Shopping 
Center, East Windsor, Routes 571 
and 130. 609-443-4503 and 
609-443-4450. Open 11:30 to 10, Fri- 
day and Saturday to 11, Sunday 
11:30 to 10. Visa, MasterCard, 
American Express. 

Golden Phoenix, see Sunny 
Garden. 


Good Friends, (Cantonese, 
Szechuan, Hunan, Mandarin), 31 
Station Drive, Princeton Jct. (Rt. 
571 Princeton Hightstown Road 
just before the train station) 
609-799-8228. Hours: Mon.-Thurs. 
11 a.m. to 10 p.m.; Fri. and Sat. 11 
a.m. to 11 p.m.; Sun. noon to 10 


crazy mural on its exterior, is a 
Chinese-restaurant-with-a- 
capital-‘C’ atmosphere. For many 
of its patrons, propinquity is the 
major asset. It is known for its 
““General’s Chicken’’ ($9.95). 
Sesame chicken is $8.95. 
SENT oe RN 
Hong Kong Chinese Restaurant, 


services. 


Suburban Plaza 2, 1700 Notting- 
ham Way, Hamilton. 609-586-6111. 
Open Monday through Thursday, 
11 a.m., Friday and Saturday to 11, 
Sunday noon to 9 p.m. Owner: Tai 
Tse. Personal checks, no credit 
cards. 


Choose from Mandarin, Sze- 
Continued on following page © 
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Soaring Business ' 


* EUROPEAN FACIALS 
* BODY TREATMENTS 
* PARAFFIN MANICURE 
¢ WHIRLPOOL PEDICURE 
° HAIR REMOVAL 
* SCALP TREATMENT 
* EYELASH DYE 


* PRECISION HAIR CUTTING 
¢ HAIR TEXTURIZING 
* COLORING 
* HIGHLIGHTING 
¢ GLOSSING 
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ye institute 


924-8866 


TUESDAY 9 AM-6 PM 
WED.-THURS.-FRI. 9 AM-8 PM 
SATURDAY 3 AM-4 PM 
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252 NASSAU ST. 
PRINCETON, NJ 08542 


ravel 


Down To Earth 


At Revere Travel, New Jersey’s premier travel management 
company, we'll show how we can save you money—with an 
expeiienced travel management team. We can help you estab- 
lish and manage a T & E policy which will cut costs—not 


As an appointed American Express representative, Revere 
offers all the amenities of the American Express global net- 
work, plus an additional $3 billion in travel leverage through 


Here’s why Revere can save you money: 

* Maximum leverage for ABSOLUTE LOWEST AIR- 
FARES. 

* Utilizing the latest electronic technology including System 
One and Sabre reservations systems. We assure adherence 
to your T & E policy. 

* Savings of up to 35% utilizing both American Express and 
Hickory hotel programs. . 


Hickory Travel Systems. 

You can depend on Revere’s commit- 
ment to consistent, high-level service 
along with extensive, quality assurance 
programs. 


* MAX, the IBM System 38 that tracks, analyzes and re- 


ports travel data, customized to your 
REVERE specific needs. 

Plaza, Mercerville Road, Hamil- = TR 4@VEL winel cote a 

ton. 609-587-9766. Szechuan and ; x down to earth 


Call Revere and bring those soaring 
Cantonese. sc ve 
Managing The Way The World’s Business Travels 
Contact Bernadette Gebhardt for a Corporate Services Brochure at no obligation. 
(609) 896-0991 © 1-800-537-4759 © (201) 846-1463 


p.m. Advertises ‘‘seafood dishes 
are our specialty.” [See article on 
ethnic food]. 


Great China, 1750 White Horse 


Great Wall, (Hunan, Peking, 
Szechuan), Princeton Shopping 
Center, Harrison Street, Prince- 
ton, 609-921-7605 or 609-921-9643. 
Hours: Mon-Thurs. 11:30 a.m. to 

; : i : .m. to 10:30 S 
an Psat bis “ is ak: Sun. CORPORATE CENTER * 989 LENOX DRIVE * LAWRENCEVILLE, NJ 08648 ue es 

-4p.m. to 9:30 p.m. The Great Wall 
says no to credit cards, yes to per- . 

- sonal checks. peau ; 
_ The Great Wall, home to that } 7 
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me MILLER 
i Wl Garage Doors 


Sales and Service 


Quality Replacement Doors 


All Wood or Steel Insulated 
¢ Challenger Door Openers 


® Radio Controls 


Free Estimates 7 99 -2 1 93 Fully Insured 


“4 Continued from preceding page 
chuan, Cantonese and Hunan cook- 
ing at this brand-new restaurant, 
opened by cooks that formerly 
worked in Bordentown. Lunch 
specials $3.25 to $5. For dinner: 
General’s Chicken ($7.95) amd 
crispy lemon shrimp ($9.95). 
sh RUE AA a ST A SE 
House of Shih, (Hunan, Szech- 
uan, Mandarin), 479 Ridge Road, 
Monmouth Junction (on the 
S-curve after the post office), 
201-329-2722. Hours: Mon.-Thurs. 
11:30 a.m. to 10 p.m.; Fri. 11:30 
a.m. to 10:30 a.m.; Sat. noon to 
10:30 p.m.; Sun. 3 p.m. to 10 p.m. 
All. you can eat dinner buffet at 


- $12.50 per person, including soup 
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13th SHIRT FREE! 


Take advantage of 
the Windsor Shirt Shopper card! 
Pick one up with your next purchase! 


PRINCETON MARKETFAIR 
3535 US ROUTE 1 
(609) 987-8727 


wom em ew ee ew ew = 


<@)y 


_eE ee KE HK HK wMewewew a = 


4m 


Christmas 
inOctober! 


Windsor Shirt Company Rewards You For Getting All Your Gifts Now! — 


Receive FREE Monogramming © 
On Every Shirt, Sweater And Turtleneck! 
or One FREE Gift! 
When you purchase any five 
or more} items! 


Men's and ladies’ items can be combined to total five. Accessories and sale items included, 
Offer expires Monday, October 31, 1988. 
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and dessert Fri., Sat. and Sun. 
from 5 p.m. to 9 p.m. Only $5.30 for 
children 10 and under. Lunch buf- 
fet. 
WA S0 TRE OY EC EE ARIA 
Hunan (Hunan, Szechuan, Can- 
tonese), 1225 Route 206, across 
from Princeton Airport and next to 
Grand Union. 609-921-0995. Open 
weekdays 11:30 to 10 p.m., Friday 
and Saturday to 10:30, Sunday until 
9:30. Major credit cards. A special- 
ty: General Tso’s Chicken, $8.50. 
I 
Hunan Kitchen, 3100 Quaker- 
bridge Road, Mercerville, in the 
Clover Mall. 609-587-1010. Hours: 
Mon.-Thurs. 11 a.m. to 10 p.m.,; 
Fri. 11 a.m. to 11 p.m.; Saturday 
noon to 11 p.m.; Sun. noon to 10 
p.m. Last month they started a 
Chinese buffet dinner served from 
5 p.m. to 8:30 p.m. ($14.95 per per- 
son, $7.50 for children under 12). It 
consists of barbequed spare ribs, 
egg rolls, steamed dumplings, fan- 
tail shrimp, Hunan beef, shrimp 
with broccoli, and more. Usual ser- 
vice in other dining hall. Adver- 
tises ‘‘we do not use MSG, instead 
we use chicken broth.”’ 
RRA OA AE ARCA ELIE CESE EAA LDILLETER, 
King’s Island (Hunan, Cantonese 
and Shanghai), 811 Rt. 33, Hamil- 
ton Square. 609-890-2785. Open 
weekdays 11 to 10 p.m., Fridays 
and Saturdays until 11. 


Though the former Pilgrim Pan- 
cake House now speaks Chinese, it 
still serves lots of food for not 
much money. A 12-item dinner buf- 
fet including Dim Sum appetizers 
is $12.95. Though it is a national 
franchise, one of its chefs, Chang- 
nein Ho, has a vivid personality. 
Ask for a special dish and he will 
cook it up for you. 

“Four things I don’t like,’ he 
promises, ‘“‘MSG, cornstarch, salt, 
and oil. I’m very fat like Buddha; I 
don’t want people to get fat like 
me.”’ One of his specialties is 
coconut shrimp. Also: three- 
flavored chicken or five-flavored 
shrimp ($13.95), or assorted meat 
and -seafood sizzling platter 
($14.95). 
ae eee ee ee 


Lee’s Castle (Hong Kong cook- 
ing), 660 Plainsboro Road, 
Plainsboro, Princeton Meadows 
Shopping Center. 609-799-1008. 
Hours: Mon.-Thur. 11:30 a.m. to 
9:30 p.m.; Fri.-Sat 11:30 a.m. to 10 
p.m.; Sun. 1 p.m. to 9:30. p.m. 
American Express, MasterCard, 
and Visa ($10 minimum). 


The Great Wall closed its 
Satellite spot here, but the new 
owners of Lee’s Castle are already 
making plans to expand. They 
have a Hong Kong cook and the 
background of a family restaurant 
business in Brooklyn. 

These items, says the manager, 
are not available this side of New 
York: 1 1/2 pounds of lobster Hong- 
Kong style, with sauteed ginger 
scallions and wine sauce ($12.95), 
fresh flounder or sea bass, brought 
daily from Chinatown, other fish 
steamed or pan fried or crispy 


($13.95), black mushrooms with 
Shanghai vegetables ($10.95), 
crispy bean curd stuffed with 
shrimp ($7.95), 20 clams with black 
bean sauce ($6.95), steak 
Mongolian with filet mignon, 
sauce, onion and pineapple 
($12.95), and Chow Fun, a Chinese 
lasagna. 

It sends a great lunch deal your 
way every ding-dong day, and for 
under $5. Hint: choose a soup and 
hook it up with an egg or spring roll 
for a lunch treat that’s neat to eat. 
MCAS A ELLE LEE ELE ALLL, 

Little Szechuan (Szechuan, Man- 
darin, Cantonese, Hunan), 2025 Old 
Trenton Road, West Windsor, 
609-443-5023. Open Monday through 
Thursday 11:30 to 9:30 p.m., Fri- 
day to 10:30, Saturday 12:30 to 
10:30, Sunday 1 to 9:30. Major 
credit cards. Francis Chung, part- 
ner. 


When the place opened six years 
ago, Chef ‘“‘Uncle’’ Han soon earn- 
ed critical raves for his chili 
pepper-seasoning in Szechuan and 
Hunan style. Specialties: crispy 
shrimp ($8.50), Chef Hu spicy 
chicken ($6.95), spicy tangy beef 
($8.50), Hunan shrimp and pork 
($7.75), and steamed and panfried 
fish. The lunch special is $4.20. 

ON GO Ne LM SO OPENS LONI 

Lotus Garden, 10 Schalks Cross- 
ing Road, Plainsboro Town Center. 
609-799-8888. Open from 11:30 a.m 
to 10 p.m. on weekdays, until 11:30 
Friday and Saturday. Major credit 
cards. Owners Lisa Mao and 
Stephanie Pu. 


The Lotus draws raves for being 
the most attractive and elegant 
Chinese restaurant going. It’s done 
with black-and-grey Art Deco 
chairs and wall sconces, with ac- 
cents of hot pink and hot blue neon 
and custom-made bas-relief, 
panels. 

Specialties: Peking Duck (on a 
half-hour’s notice), some Japanese 
food (miso soup, shrimp tempura, 
Seafood Combo Teriyaki), and 
“Healthy Foods,” plain steamed 
dishes — vegetables, shrimp, and 
chicken combinations with option- 
al sauce on the side. MSG can be 
omitted on request. 

REE a ae a ea E 

Mandarin Express, MarketFair, 
Route 1. 609-520-8890. Open from 
the utterly inexplicable hour of 
11:20 a.m. to9 p.m., 10 p.m. Friday 
and Saturday. 


Be warned — If you want to ride 
the Mandarin Express, you have to 
pay in cash. Chinese food with a 


- strip-mall twist. 


ae ae a 

Mrs. Chow’s (Hunan, Szechuan, 
Mandarin), Route 206 across from 
Montgomery shopping center, in 
plaza next to Tiger’s Tale restau- 
rant. 609-924-3775. Open weekdays 
11:30 to 9:30, Saturday noon to 10 
p.m., Sunday 1 to 9 p.m. Sesame 
chicken $8.75, beef with orange 
pepper sauce ($9.95) Hunan two- 
flavored scallops and shrimp with 
black bean sauce ($11.25). The 
Same people run Chow To Go in 


Interior 


Workplaces 


350 Alexander Street 
Princeton, New Jersey 08540 
6099921 « 1555 


Office furniture, 
systems 
& service 
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SHARON PRASOW, M.A. 


- announces 
the opening of her counseling practice 


Specializing In 
e¢ Pregnancy and Post-Partum Concerns 
¢ Parenting/Career Conflicts 


Princeton Forrestal Village’s 
Market Hall. 
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New Szechuan Garden (Sze- 
chuan, Mandarin, Hunan), 152 
Mercer Mall, U.S. 1 Lawrenceville. 
609-452-1525. Hours: Mon.-Thurs. 
11:30 a.m. to 10 p.m.; Fri. and Sat. 
11:30 a.m. to 11 p.m. 


SS ee 

North China Restaurant, (Man- 
darin and Szechuan cooking), 36 
Witherspoon St., Princeton. 609- 
924-5640. Hours: Mon.-Thurs. 11:30 
a.m. to 3 p.m., 5 p.m. to 10 p.m.; 
Fri. and Sat. 11:30 a.m. to3 p.m., 5 
p.m. to 11 p.m.; Sun. 1:30 p.m. to 10 
p.m. 


Spring Garden, 859 Beatty St., 
Trenton, across from Bob’s Cake 
Box. 609-392-8894 or 609-695-9525. 


Sunny Garden, (formerly the 
Golden Phoenix) — Szechuan, Hu- 
nan, Peking — behind Prince 
Theater which is next to the 
Princetonian, 3505 U.S. 1 and Em- 
mons Drive. 609-452-8124. Hours: 
Sun.-Thurs. 11:30 a.m. to 10 p.m.; 
Fri. and Sat. 11:30 a.m. to 11:30 
p.m. Major credit cards accepted. 
Reservations for parties over 6. 


When the Golden Phoenix was a 
humming, thriving Chinese estab- 
lishment, it used to offer a lunch 
buffet replete with no less than 12 
sumptuous offerings. Nothing like 
a nice light meal in the middle of 
the day, right? 

The management of the new Sun- 
ny Garden has pledged to keep the 
lunch buffet, but has decided to 
scale it down a bit to include nine 
items. That should be plenty, 
though. Sesame beef $10.25. B 


Now Forming 


Princeton Professional Park 
601 Ewing Street, Suite C-12 
Princeton, N.J. 08540 


Multi-issue Women’s Support Groups 
Mother-Daughter Communication Groups 
Mothers of Infants (Newborn to 12 months) 


Weekend Appointments Available 


609-924-0208 


David A. Nitchman, D.M.D., P.A. 


Quality Dentistry 


Your Time is as Important as Ours 


Prompt Appointments 


8:15-5:00 Mon., Tues., Thurs., Fri., Saturday 


609 799-4422 
422 Plainsboro Road, Plainsboro 


Convenient to Carnegie & Forrestal Centers 


TWELVE ROSZEL PARK 


Welcomes Its Growing List of Owners and Tenants 


Accenten Systems 

Anchor Mortgage Service, Inc. 
Baltzer Enterprises, Inc. 

Blau Kaptain Schroeder 
Cambridge Hydrodynamics, Inc. 
Cara Electrolysis Studio 
Creative Business Decisions 
Dataset, Inc. 

Dunhill Personnel\Temps 
Health Care Resources 
Hyman Enterprises Corp. 
Mershon Advisory Services 


OFFICE CONDOMINIUMS 
FOR SALE OR LEASE 


For Information Call 609-987-8124 


Parents Anonymous of N.J. 

Pfeiffer, Inc. 

Philip David & Co. 

Phoenix Group 

Physicians Weight Loss Center 
Princeton Computer & Repair Center 
Princeton Junction Dental Association 
Shiv Universal, Inc. 

Paul Stewart Associates : 
Telesonic Systems 
Versatile Metals, Inc. : 
Woldoff Associates Ltd» » » = = * : 


TWELVE ROSZEL PARK 


12 ROSZEL ROAD 
PRINCETON, N.J. 08540 


commen 
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138 Nassau 


WAY, 


é (609) 
om WHERE 924- 
Princeton THE FUN 7855 


BEGINS 


$4.95 for LUNCH 


. .. buys you soup and salad and tacos 
and rice and beans and enchiladas and 
burritos and Mexican lasagna and 
tostados and fresh vegetables and 
fruit and more! 
11:30-2:00 p.m., Monday-Friday 


d 
% 
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REMEMBER 
Monday Night Dinner Buffets 
$5.95 from 5-9:30 p.m. 


INTRODUCING 


Sunday Brunch Buffet 
Mexican delights plus Waffles and 
Omelets to order . . . potatoes, 
sausage, bacon and all 
the trimmings with 
much more. 


$7.95 from 11:30-2:30 
Children under 10 yrs 1/2 price 


BUFFET TODAY? 
y. SI! 
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for them. 


Stateside Sushi Fares Well 


O,; course I’m prejudiced, I 
remember setting out all the finely 
lacquered chopsticks on their 
gleaming porcelain holders while 
my mother worked inside the kit- 
chen. With ritualistic motion she 
would lay out the bamboo mat, two 
sharp knives, the high square 
stack of black nori (matted sea- 
weed wrappers), and then, very 
carefully, the beautiful array of 
ingredients with mounds of cooked 
rice in the background. 

She still prepares it as her 
mother and all our relatives back 
in Japan have for centuries. This to 
me was and is sushi. 

Thus when Japanese food be- 
came a trend, I was more than a 
little suspicious. Yet my mother 
and her cooking are thousands of 
miles away and too seldom visited. 
So, feeling a bit like a veteran cat- 
tle rancher entering a McDonald’s, 
I decided to sample U.S. 1’s 
Japanese fare. After several visits, 
I have discovered that, while it 
isn’t mom’s home sushi, excellent 
and relatively authentic Japanese 
dishes in a pleasant atmosphere 
can be found at Franklin Park’s 
Kanoko, Kendall Park’s Shogun, 
and the Marriott’s Mikado. 

Kanoko was the area’s first, 
coming to Route 27’s terrace shop- 
ping plaza over five years ago, and 
has traditionally served the area’s 
Japanese community as well as 
other afficianados. As such, it of- 
fers a homey family atmosphere 
with booths, tables, and open sushi 
bar all in light wood, enhanced ina 
setting of large and leafy plants. 

An example of this intimate hos- 
pitality is that, while it has no liq- 
uor license, frequent guests will br- 
ing their own bottles which the 
management will label and save 


~ + 
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The Shogun on Route 27 in Ken- 
dall Park is an elegant attempt to 
proffer the feeling of shibui to its 
guests. Roughly translated, shibui 
means ‘Japaneseness.’ But more 
exactly, it is an isle of tranquility 
in life’s turbulent sea, which calls 
forth a mood of blessed leisure and 
slowed pace. 

From the exterior, reminiscent 
of a Japanese country manor 


Japanese food as 
a trend? | was 
suspicious. 


house, you pass inside and through 
two small, manicured oriental gar- 
dens. Just beyond is the sushi bar 
which offers a broad variety of 
both Nigiri and Maki sushi, served 
with meticulous attention to 
appearance — as it should be. 

Upon entering, you will be asked 
if you wish to sit at a table or the 
hibachi. Both serve a good meal. 
If, however, you have never sat 
before the broad hibachi grill and 
watched your food prepared before 
your eyes with that incredible skill 
and flourish, you have been miss- 
ing a rea] treat. 

Yet the true essence of Shogun’s 
shibui is found in the tatami rooms. 
Doffing your shoes at the door of 
these private rooms, you step into 
an aura of scrolls and ikebana (ori- 
ental flower arrangements) and 
leave the western world behind. 
You sit around a low table on bam- 
boo mats and (a nice western ac- 
commodation) a squat chair witha 
low back. One wall is always left 
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by Lorraine Sano 


blank, as an aid to businessmen 
whose lunch meetings require a 
projection area. Liquor of all sorts 
is available. 

Restaurant entrepreneur Rich- 
ard Lee, who first successfully 
brought Japanese cuisine to 
Manhattan, saw the trend in 1984 
and began expanding across the 
Hudson. Now Shogun restaurants 
can be found on Route 22 in 
Mountainside, on Route 18 in East 
Brunswick (very popular with 
Johnson & Johnson executives), 
and here in Kendall Park. All 
maintain an effort at authenticity 
which I found refreshing. 

The Mikado Steakhouse opened 
just this past January in the Marri- 
ott in Forrestal Village. Though a 
trifle less detailed in traditional de- 
cor than the Shogun, the Mikado of- 
fers fresh and carefully prepared 
cuisine that is authentic and deli- 
cious in every way. 

At the center of this restaurant 
are the five large gleaming hibachi 
grills where the full range of steak, 
chicken, beef, lobster and fish are 
sliced and prepared before you by 
an energetic chef skilled equally in 
cooking and showmanship. 

One excellent feature of the Mi- 
kado is that the chefs treat each 
party as individuals. Rather than 
stroll out and give a perfunctory 
performance with feigned enthusi- 
asm, they relate to the people 
before them as they hold court. 
Our group was celebrating an an- 
niversary and obviously wanted a 
show, and our chef responded. The 
table across the way sought more 
quiet conversation and the chef 
there knew whentoholdback. & 


_The Mikado Steak House, Mar- 
riott Hotel, Princeton Forrestal 


Village, 609-520-6252. Open 5:30 to 
11 p.m. 


Prices range from $14.95 for 
chicken to $23.95 for lobster. There 
are no tatami rooms or sushi bar, 
though a sushi appetizer for $3.95 is 
available. Liquor is also available, 
and to be truly in the mode you 
should order a small pitcher of 
heated sake (cold sake, by the 
way, has all the charm of cold cof- 
fee.) Mikado achieves a nice blend 
of western elegance and Japanese 
cuisine. 


Eastern 


Kanoko, Terrace Shopping Pla- 
za, Route 27, Kingston, 201-821- 
8822. Open seven days from noon to 
2:30 for lunch; Monday to Thurs- 
day from 5:30 to 9 p.m. for supper; 
and Friday to Saturday from 5:30 
to 10 p.m. 


Both Nigiri sushi (the vineyard 
rice balls enfolding fresh raw fish) 
and Maki sushi (roll nori and rice 
cylinders with fish or vegetable 
bits) are served at the bar. The 
cost for a sushi meal runs from $10 
to $15 for dinner, and up to $7.95 for 
lunch. 

All the standards are on hand: 
Tempura (deep fried shrimp and 
vegetables), teriyaki chicken, su- 
kiyaki, udon (noodles) with lunch 
ranging from $5 to $7 and supper 
from $9 to $18. 

But the real specialty here is 
Bento — the box lunch. Literally 
coming in a box if you eat it there 
(or a bag if you carry it out), this 
$5.25 sampler combines all the tra- 
ditional Japanese favorites into 
one delicious and filling meal. 
Extremely popular among veter- 
ans, this dish is also recommended 
for those first timers who have just 
mustered the courage to give Japa- 
nese a try. 
a ee 

Banzai, 3690 Quakerbridge 
Road. 609-587-5454 for habachi 
tables. 609-587-0454 for tatami 
rooms. Open weekdays 5 to 10 
p.m., Saturday to 11 p.m., Sunday 3 
to 10 p.m. Major credit cards. 
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Edo Sushi Restaurant, Route 31, 
Pennington. 609-737-1190. Visa and 
personal checks. Weekdays 5 to 10, 
Fridays and Saturdays to 11, Sun- 
days 5 to 9:30. 


Shogun 18, Route 18 Shopping 
Center, East Brunswick. 201- 
390-1922. Open weekdays 11:30 to 
2:30, 4:30 to 10, Saturday 4:30 to 11, 
Sunday 4:30 9:30. Major credit 
cards. 
NRRL OAL AGL LR 

Shogun 27, 2375 Route 27, Kendall 
Park. 201-422-1117. Open weekdays 

- 11:30 to 2:30, 4:30 to 10, Saturday 
4:30 to 11, Sunday 4:30 to 9:30. Ma- 
jor credit cards. 
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Sitar India Restaurant, 3068 
Route 27, Kendall Park, 201- 
297-9496. 

Sitar’s menu offers beef, chick- 
en, lamb, seafood, and vegetarian 
dishes all under $10, and all coming 
with plenty of curry. Chicken and 
vegetarian dishes are the best. 


Situated in an unassuming cin- 
der-block building with a sign that 
looks like it belongs on an auto 
parts store, the Sitar looks more 
like a church basement than an ex- 
otic restaurant. Still, the hallucino- 
genic paisley entrance-way and 
the sinuous strains of Indian music 
in the background set the proper 
mood for an evening of unserious 
eating. 

The food is really good and fill- 
ing, delivered unceremoniously 
and promptly in self-serve dishes. 
Thankfully, a pitcher of water is in- 
cluded with the meal, because the 
very spicy dishes are very spicy. 
AE IRR NER DEL EA EAA ORI EIT, 

Palace of Asia, 2055 Nottingham 
Way, Mercerville. 609-588-9062. 
Open Sunday to Thursday, 5 to 
9:30, Friday and Saturday until 
10:30. Visa, MasterCard, Ameri- 
can ~ Express, personal checks. 
From 295 South, take exit 63; it’s 
on the left. 


Bee eee eS 
Thai 


Siam Thai Restaurant, 61 North 
Main Street, Lambertville. 609- 
397-8128. No credit cares, but per- 
sonal checks accepted. Open 
weekdays 6 to 9 p.m., Friday and 
Saturday 6 to 10 p.m., Sunday 4 to 9 
p.m. 


The singular combinations of 


Best 
Associates 
Inc. 


Ee 


more accurately. 


Computer 


Want to Automate Something? 
At Best Associates, we can create custom computer 


systems to automate almost anything. 


From a benchtop laboratory experiment, to a full 
scale production line, to a flow of forms and paper: 
we can show you how to do it better, faster and 


Think your problem is too exotic? Try us! 


Call for a free consultation. 
Best Associates Inc. 
(609) 466-3999 


P.O. 204, Blawenburg, NJ 08504 


Wizards 


Thai spices — coconut milk, hot 
pepper, ginger, garlic, lime juice 
— appeal to many palates, so make 
weekend reservations for this 
13-table restaurant with 
reasonable prices. Serving sizes 
are Eastern, not Western, so big 
appetites will want to order at least 
one of the appetizers, which range 
from $3.75 to $4.75. 

The most expensive entree is 
$10.75. Some popular choices: 
crispy fish ($8,50) Thai curry 
chicken ($6) pork basil ($6.50). The 
dessert of sticky rice with mango 
and kiwi is $2. 


Mexican 


Casa Lupita, 250 Mercer Mall, 
609-452-7070. Dining room is open 11 
a.m.-11 p.m., seven days. The bar 
keeps the same hours, but remains 
open until 1 a.m. Friday and Satur- 
day. MasterCard, American Ex- 
press, Visa, Diners Club. 


It’s big, it’s crowded, it takes 20 
minutes to get a table on the week- 
ends, but no one seems to care. 

Continued on following page > 
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WOULDN’T YOU 
RATHER WORK 
IN DOWNTOWN 

PRINCETON? 


Twenty Nassau Street 
Professional Buildings 


Luxury Elevator Building 
Across from University Campus, 
elegant historical landmark. 


Offering single, double and triple 
office suites from 200 to 2,000 sq. ft., 
all elegantly equipped and 
carpeted, reasonably priced. 


All Utilities and Daily Cleaning 
Services Included. 


Secretarial, Word Processing and 
Copying Services on the Premises. 


Reserved Garage Parking 
Available 


Brokers Protected 


Call 924-7027 


Princeton 
Office 
Gallery 


Instant Executive Offices 


Immediate occupancy 
Short-term leases available 
No capital investment 
Fully furnished 


One of Princeton's most distinctive 
addresses 


24 Hr./7 day access 


Shared amenities include phone 
answering, mail service, secretarial, 
word processing, FAX, Telex and 
conference facilities with audio 
visual capabilities, just to name a few 


Non-resident Telephone Answering 
and Mail Service also available 


For further information, call 


(609) 452-8311 


PRINCETON OFFICE GALLERY 
5 Independence Way 
Princeton, NJ 08540 
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BODYCISE, INC. 


29-F2 Emmons Drive 
Princeton 08540 


(Princeton Commerce Center) 


Call for an Appointment 


609-520-0026 


Most of us are embarassed by 
sagging, flabby muscles. But not 
enough to make us want to 
endure lifting weights or 
strenuous workouts. 


Introducing SlenderShapes™ The 
quickest, most effortless way to a 
toned, firm, shapely figure. No 
weights, No sweat. No pain. No 
huffing and puffing. 


SlenderShapes™ is a revolutionary 


new passive exercise program 
that combines the principles of 
isometric and isotonic exercise 
to generate equivalent results 
without the effort. All you do is 
lie back, relax, and work with 
the motorized machines as they 
isolate and exercise every major 
muscle group. 


You can lose up to 10 inches in 
just 13 weeks. Two 60-minute 
visits per week can produce 
results equivalent to 14 hours 
of regular exercise. 


For more information on how 
SlenderShapes™ can tone and 
firm your muscles and trim 
inches from your figure, call 
or visit our salon today. 


_Sleuler shapes) 


Gift Certificates Available 


© 1987 Sun America Corporation 
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Must be the famed Golden Marga- 
rita, a secret blend of more alcohol 
than most people drink in a month 
in one very large glass. Oh, and 
they have food too. 

The tacos, enchiladas, and all 
the others are exactly what you 
would expect. There is a large 
selection, with entrees averaging 
around $6 for a hefty amount of 
food. 

Lupita stocks the basic Mexican 
beers: Dos, Corona, Carta Blanca, 
and you can consume one for a cost 
of $2.25. Lupita’s runs a variety of 
lunch specials for under $5, on the 
order of chicken specialties of the 
day, etc. The chicken dishes are 
the best. 

Lupita also brings in good cod 
when they can, and they usually 
run it on special. The menu offers 
dishes that cover a wide range of 
spiciness, so have no fear about 
treating your ulcer to a Lupita 
meal. 

RE RE GA PE AE RE RE ED OY ERT, 

La Tablita, Princeton Forrestal 
Village, 609-520-1112. Open 11 
a.m.-9 p.m., Saturday until 7 p.m., 
Sunday until 6 p.m. Cash only. 

Combo plate specials: two or 
three items, $5.50 and $7.50, featur- 
ing flautas, enchiladas, challupas, 
and chimichangas. 


La Tablita spokespeople stress 
that, despite the fact that the only 
seating available to Tablita pat- 
rons is the common Market Hall 
food court, it is not a take-out 
restaurant. 

a a I IO eR 


138 Nassau 
609-924-7855. Sunday 


Marita’s Cantina, 
Street, 


Brunch, Happy Hour. American — 


Express, MasterCard, Visa. Open 
Monday-Thursday, 11:30 a.m. to 11 
p.m. Friday and Saturday, 11:30 
a.m.-midnight. Sunday, noon to 9 
p.m. 


1988 Oldsmobiles at 


CLOSE-OUT PRICES! 


YOUR 
TRADE-IN 


GUARANTEED WORTH 


S\ DRIVE PITCAIRN... 


a. 
— Airlines 


1988 CUTLASS 


SUPREME COUPE 


‘AMERICAN — 


2 FREE Round Trip Tickets with Purchase of any new 1988 OLDSMOBILE 


Right now, while they last, buy a new 1988 Oldsmobile, 
marked with AYA srw" and you get 2 Round Trip American 
Airlines tickets to anywhere in the continental United 
States serviced by American Airlines. 


Bravo Mexican Food, Market- 
Fair, 609-734-8410. Open 11 a.m.-9 
p.m., 10 p.m. Friday and Saturday. 
Cash only. Bravo taco: $1.58. Mex- 
ican lasagna lunch platter with 
rice and micro-salad: $3.69. 


Bravo is a half-step sideways 
from Taco Bell, but that’s just 
what you’re looking for in a mall 
meal anyway. 


LOLA CARE AAI LELE LT 


Mexican Village Il, 42 Leigh 
Avenue, 609-924-5143. Open for 
lunch, noon to 2 p.m., Monday-Fri- 
day. Dinner 5 to 10 p.m., Sunday- 
Thursday, 5 to 10:30 p.m., Friday 
and Saturday. (Also in Lambert- 
ville, 13-15 Kline’s Court, 
609-397-3260. The Lambertville 
restaurant is open for dinner 
Wednesday through Sunday and 
for lunch on weekends only.) 

RE PELLICLE LEAL LEO ELL LAA LA LED EE, 

Mario’s, Princeton Shopping 
Center. 609-683-4758. Open Monday 
through Saturday, 7 a.m. to 8 p.m. 
Visa, MasterCard, and American 
Express. Owner: James Lien. 


Formerly owned by Mario Bucci 
of the Carousel, this coffee shop 
had, for a while, a Mexican menu 
but has reverted once more to 
American. Despite the grey- 
paneled walls and unfortunate art, 
it is popular at lunch and will serve 
breakfast at any hour. 

A tuna fish sandwich with col- 
eslaw and garnishes costs $4.15. 
Lunch prices: New York steak, 
$5.95, chicken breasts with hollan- 
daise sauce, $5.95. For dinner: 
seafood, steaks, between $10 and 
$15. 


German 


Old Heidelberg Restaurant, 2430 
Hamilton Avenue, Trenton, 609 
587-9480. Open Tuesday through 
Saturday, 11:45 a.m. to 9:30 p.m., 
Sunday 1 to 9:00 p.m. Visa and 
MasterCard. 


Not the same old thing. John 
Ruhl, the proprietor of this 55-year- 
old restaurant, serves unusual 
food, in an unusual atmosphere, 
for very little money. 

In this unpretentious beer hall, 
three people can eat a very 
substantial meal and drink lots of 
beer for $45. It might have been the 
goulash that caused New Jersey 
Monthly readers to elect the Old 
Heidelberg as the best German 
food in Central Jersey. But the 
dumplings would sustain you for a 
week, and then there is the 
Weinerschnitzel, the sauerbraten, 
the pot roast, and the German- 
style vegetables, such as Brussels 
Sprouts, cooked to a tender fare 
thee-well with butter and nutmeg. 
For those who do not have Saxon 
tastes, half the menu has Italian 
dishes. 

St. Pauli’s is just one of the Ger- 
man beers on tap. To go: Take the 
Hamilton Avenue South exit off of 
Route 295. 
EGLO A  , 

Aranka, 3185 Route 27 and Delar 
Parkway, Franklin Park. 201- 
297-8060. Open Tuesday through 
Friday, 11:30 to 2 and and 5 to 9:30, 
Saturday 5 to ;10, Sunday 1 to 8:30 
p.m. Visa, MasterCard, American 
Express, personal checks. 


In this A-frame restaurant, with 
its native and first-generation 
Hungarian waitresses, you can 
have a funkily romantic evening, 


PLUS 
e Toronado 

¢ Cutlass Supreme Classis 
e 98 Regency 


Choose from 103 Oldsmobiles 
All models in stock 


especially if you like cabbage and 
butter, and especially if you are 
there on Saturday and Sunday 
when the entertainment starts at 6 
p.m. Forget the diet and dig into 
the veal paprikash with real spaet- 
zle, or the noodles fried with cab- 
bage and paprika, or the roast pork 
disguised as something else. En- 
trees are $12 to $15, and two people 
can easily pay $50 without drinks. _ 
Bring your own wine. All the 
pastry desserts are homemade. 


Hungarian 


4%, $3,000 


on selected models 


1988 DELTA 88 


@ Sales RESTRICTIONS APPLY, SEE SHOWROOM FOR DETAILS. ALL PRIOR SALES EXCLUDED—NOT VALID WITH ANY OTHER 


® Leasing 
|EI|/O|N|D|A 


VOLVO 
ROUTE 1, LANGHORNE, PA JUST NORTH OF 1-95 (215) 949.2500 Qrorxswacen 


@® Fleet 
@® Service 
® Parts 


Old Budapest Hungarian Rest- 


aurant, Route 206, Rocky Hill. 
Open Tuesday through Friday 
11:30 to 10 p.m., Friday and Satur- 
day to 11 p.m., Sunday noon to 10. 


No credit cards. Local checks 
welcome. 


Owner-chef Joyce Bastedo 
replaced the Some Chicken rest- 
aurant with this Eastern European 
eatery about a year ago. The menu 
includes goulash and chicken 
paprikash (both $11.25), Wien- 
erschnitzel ($13.25) and Budapest 
Platter for two, which includes 
chicken breast, veal, and pork 
($28.50). Everything comes with 
rolls, salad, and noodles or dumpl- 
ings. 


Transilvania Inn, 538 Adeline 
Street. 609-393-6133. Open Monday 
through Saturday, 5 to 10 p.m. 
Visa, MasterCard. 


Hungarian and Romanian cui- 
Sine: goulashes, Sausages, 
schnitzels. Entrees for $10 to $14. 
Strolling violinist, Friday and 
Saturday. Broad Street South, 
right on Elm street, at the corner 
of Elm and Adeline. [Layout: 
Check to see if this belongs in 
Chambersburg. ] 


Hopewell Inn, 15 East Broad 
Street, Hopewell. 609-466-9889. 
Open Monday through Saturday, 11 
to 10 p.m., Sunday 1 to 10 p.m., bar 
Stays open later. Major credit 
cards. Hungarian, German, 
American cuisine. 


Miscellaneous 


Greenstreets, 3836 Quaker 
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890-1546. Lunch, Monday-Friday, 
dinner from 5 p.m. American Ex- 
press, Visa, MasterCard. 

Greenstreets specializes in lob- 
ster dishes ($12-$15), scallops (also 
in the $15 range), and what hostess 
Florence Pytte describes as ‘‘dain- 
ty meats,”’ such as the veal mar- 
sala ($15). Though Greenstreets 
does not make any desserts on the 
premises, it does get a dandy 
chocolate mouse, a serving of 
which you can consume for $3.50. 

If you arrive between 5:30 and 
6:30 p.m., you qualify as an early 
bird, and thus are entitled to a 
soup-salad-entree-dessert-coffee 
meal for only $10.95. Choices are 
limited to items like chicken and 
prime rib, but that’s still a good 
deal. 

The restaurant has an extensive 


from the house California chardon- 
nay and chablis to wines costing 
$30 per glass. There is also a free- 
standing fireplace. In combination 
with the white linen and rustic, 
splintery wood decor reminiscent 
of the renovated barn look, the 
wine-and-fire combo available at 
Greenstreets makes it a top choice 
for an intimate evening. 
OE PEE LIE ALE ANY LAE ASDA LLANE REPEL IE, 
Stage Depot Restaurant, Route 
31, Pennington. 609-466-2000. 
Cheryl Patnick manager. Open 7 
a.m. to 11 p.m. every day. No bar. 
Visa and MasterCard. 


The live geese and goats outside 
attract families to the Stage Depot 
at dinner, but it is also popular for 
business lunches. The livestock 
belong to the petting zoo, a down- 
home country paddock with tame 


lots to look at. Antlers on the wall, 
old milk bottles, and antique im- 
plements hang everywhere, and 
the folksy Western decor, with 
fireplaces, planked floors and 
wooden tables, is impervious to 
toddler spills. 


Wildflowers Inn, Pennington Cir- 
cle Route 31. 609-737-2392. Open 
seven days 11 a.m. to 1.a.m. Visa 
and MasterCard. 


ML DOT SAAT LOE, 

Pennington Italian Restaurant, 
Route 31. 609-737-2236. A new spot. 
Open Sunday through Thursday, 
4:30 to 10 p.m., Friday and Satur- 
day to 11 p.m. 


Jason’s, 21 Phillips Avenue, 
Lawrenceville. 609-896-2266. Open 
weekdays, 11:30 to 3 p.m., 5:30 to 
9:30 p.m., Saturday 5:30 to 9:30 


Bridge Road, Mercerville, 609- 


wine list, and offers everything fauna. Inside, toddler eyes have pm. Major credit cards. 


PRINCETON COMPUTER PRODUCTS, INC. 


* Personal Computers and Much, Much More! 


COMPUTERS: 


Hi-Performance, IBM XT/AT com- 
patibles & 80386 based sys- 
tems—all available with the latest 
VGA & 3.5” upgrades. 


FAST AT COMPATIBLES 
AT SYSTEM IV 


UPGRADES: 10mhz clock speed, No wait state, 1.2 
Improve the performance: of your mb AND 360K floppies, 25Sms Mini- 
PC/XT/AT with a hard drive, mem- scribe 40MB Hard drive, 640K 120ns 


RAM, Hercules compatible 
mono/graphics card, hi-res amber 
monitor, 200 watt power supply, 
Phoenix BIOS, MaxiSwitch keyboard, 
parallel port, one yea: warranty. 


ory or display upgrade. 


PRINTERS: 


HP-LaserJet Series II, Okidata & 
Star Micronix (dot matrix/NLQ/24 
pin), also Royal daisy wheel for 
, ~ under $200.00! 


PERIPHERALS: 


Everex Modems, Logitech 
Serial/Bus Mouse products, 
monitors, keyboards, and all types 
of cables. 


ACCESSORIES: 

Disk storage cases (5%’’ & 3%2’’), 
surge strips switch-boxes, modems, 
copy holders, monitor stands & 
arms, keyboard drawers, etc... 


EXEC System 11 


20 MB XT compatible 


with MS DOS 3.3; 


Complete with clock calendar, parallel 
port, serial port, enhanced keyboard 
and hi-res monochrome monitor. 


TRADE-INS: 
Bring in your old system and we’ll 
quote you a trade-in allowance. 


, FURNITURE: 
Wec the complete line of Fore- 
most ‘office desks, chairs, hutches, 
and printer stands. 


EASY PAYMENT: 
Lease, Finance or use your Master- 
Card/Visa. 


SPUrTAL ORDERS: -- 2. BER 
We special order hard-to-find —— 

ucts daily, call for a price quote 
and delivery. (deposit may be re- 
quired) 


| a 
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. 39 Everett Dr., Bldg. D 
: COMPUTER Lawrenceville, N.J. 08648 Hours: 
| Re Monday, Tuesday, Wednesday and Friday 9am- 
PRODUCTS (609) 799-4440 Mi eee Vieeeekhieetimaae Ga 
: eS (800) 223-0306 Saturdays 1lam-4pm, beginning Oct. 1 
a: eee (Out of State) . 


Bldg. D 


8648 


39 Everett Dr., 
| awrenceville. NJ. O 


2.5 miles north of Quakerbridge Mall on Clarksville Road. Lett.on Everett 
Drive across from end of Steward’s Watch. Last building on the left (Bldg. D). 
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Office Manager 
Available For Short And 
Long-Term Assignments 


Has Own Office, Staff, 
Word Processors, And 
Support Facilities! 


Associates 
40 No. ‘Tulane St. 650 Whitehead Road 
Princeton, NJ 08540 Lawrenceville, NJ 08648 
609-683-0099 609-695-0665 


HEREVE 


A Big Pizza Pie ‘At’s Amore 


about the competition than it does 
about Conte’s. 


n entrance-way in a 
Ridgefield, Connecticut, pizzeria 
used to sport a poster printed by 
the American Association of Piz- 
zeria’s. This poster depicted a little 
girl forcing a slice of pizza that was 
roughly the size of a bedsheet into 
her freckled face. The slogan 
under this touching scene read 
‘Pizza — the more perfect food.”’ 

Some have tried to dispute that 
claim, but they have failed. Yes, 
pizza truly is the perfect food. Let’s 
take a minute to pay tribute to this 
humble yet undeniably versatile 
food item. 

Pizza is a nutrition favor you can 
do for yourself. No other fare in- 
corporates all four food groups into 
so comprehensive, yet so ‘“‘demo- 
cratic’’ a unit. The crust, sauce, 
cheese, and toppings are all allow- 
ed to express their individuality, 
and yet, when combined, they 
create a food experience that is 
much greater than the sum of 
these parts. Delicious and 
nutritious — that’s pizza. 
ER 

Athenian Pizza and Restaurant, 
25 Witherspoon Street, 609-921-3425. 
Open seven days 11 a.m.-2 a.m. No 
bar, but you can b.y.o. from the li- 
quor store next door. Athenian ac- 
cepts only cash. 


ME CHANGES MADE! 


GRAND OPENING OF OUR 
EXCITING NEW DESIGNS! 


Se 


ye ee 


PRINCETON GREENS, New Jersey’s most affordable, prestigious community invites you to 
come see our great new home designs. So be prepared to be charmed. 


Now, even though we've changed the exteriors of our new townhomes and private 
homes, the interiors are still award- -winning in beauty-spacious, airy homes that abound 
with luxury features. Like woodburning fireplaces, Anderson windows, gleaming ceramic- 
tile foyers, attached two-car garages, and more. Outside, there are acres and acres of 
unspoiled beauty in a lush wooded setting. You can also enjoy the immaculate tennis 
courts, Exer-Trak trail and big private decks in the large backyards —all maintained by the 


Homeowners Association. 


By the way, we still have a few of our original models which come with our incredible 


“Winter Savings” of almost $15,000! 


Princeton, New Jersey _ 


Two and three-bedroom townhomes from ‘230,000. 
Three and four-bedroom private homes from *327,000. 


’ From the north: Take New Jersey Turnpike (south) to Exit 9, then Route 18 (north) for 1 mile. Take Route 1 south to Alexander Road; 
turn right for about 1,500 feet to Canal Point Blvd.; then turn left to the Sales Pavilion. From the south: Take Route | north to Alexander road; turn 
left to Canal Point Blvd.; then left again to the sales Pavilion. Phone (609) 452-0385. 
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A large Athenian pizza costs 
$6.95, $8.75 with one topping. 

Athenian’s pizza falls under the 
category of ‘good food, but I 
wouldn’t call it pizza.’’ Everything 
looks right, but their Greek inter- 
pretation is better eaten with a 
fork than with the fingers. They 
pile on the toppings, everything is 
fresh, and they get it to you faster 
than any other place in town, so it 
doesn’t really matter that the food 
tends to be sealed with a thin layer 
of grease. 

The Athenian is dark and boothy 
enough for a low-tech date, but 
boisterous and usually full enough 
for a bunch of friends to throw 
some tables together in the middle 
of the single rectangular room. 

Three years ago, Athenian was 
voted best pizza in Princeton by 
the Daily Princetonian, for what- 
ever that’s worth. 

ROR A EE REESE IIEGRT: RICANS 

Conte’s Bar, 339 Witherspoon 
Street, 609-921-8041. Open week- 
days 11 a.m.-11:30 p.m., Saturdays 
4-11:30 p.m. Full bar with bottled 
beers (Budweiser $1.50) and mixed 
drinks. No credit cards, but they do 
accept area personal checks. A 
large plain pizza costs $7.75. Prices 
vary for additional items, but 
hover around $1.50 extra. 


From. its glass-brick entrance- 
way to its unintentionally neo-deco 
cafeteria tables to its liquor 
license, Conte’s is the pizza- 
hangout of choice in Princeton. 
There’s always a professional ball- 
game of some sort on the tube, and 
there is usually an amateur ball- 
team celebrating under it. 

Conte’s is generally considered 
as the pizza to beat in Princeton, 
though with its soupy sauce and 
playing-card crust, that says more 


Handmade 
Mexican Tiles 


choose from 
hundreds of 
patterns 
for floors, walls, 
counters and 
backsplashes. 


Princeton Forrestal Village 
Princeton 
609-520-0075 


The Tomato Factory 
Hopewell 
609-466-1229 


Vesuvio’s Pizzeria and Rest- 
aurant 258 Nassau Street, 
609-921-2477. Open Sunday-Thurs- 
day 11 a.m.-1 a.m., Friday-Sat- 
urday 11 a.m.-2 a.m. No credit 
cards, but they do take personal 
checks from Princeton area banks. 
Owner: Phillip DiNeglio. 

Pizza specials Sunday and Mon- 
day nights: $5 for a 16’ plain pie, $6 
with one item (regular prices are 
$8 and $10). 

What Vesuvio’s often lacks. in 
delivery speed it makes up for in 
what many experts consider to be 
a pizza’s most crucial element: the 
crust. Vesuvio’s has far and away 
the best crust in Princeton, achiev- 
ing that elusive and delicate 
balance between bone-crunching 
crispiness and fluffy-gummy 
chewiness. 

Seating is limited to a few of 
those strange, red, high-backed 
benches which seem designed to 
slouch you onto the floor by the 
time you’re through with your piz- 
za. But the tables do provide the 


opportunity for limitless people- - 


gawking in north Nassau Street’s 
three-ring Thomas Sweet’s-TCBY 
strip. 
SO A ARERR PEATE 

Frank’s Pizza, Kingston Mall, 
Route 27, Kingston. 609-921-3043. 
Monday-Tuesday 11-10, Wed- 
nesday-Thursday 11-11, Friday- 
Saturday 11-12, Sunday noon- 
midnight. No credit cards, but they 
do accept personal. checks. 
Owner/manager Frank Dassalac- 
qua. 

A 16” pizza costs $7, $8.25 with 
one item. 

Frank’s is one of those pizzas 


that you have to get right out of the 
oven for it to be good. If you call 


ahead for it and pick it up after it © 


has been nestling in its box on top 


of the oven for a bit, the cheese — 


metamorphoses into a substance 
more suited to retreading tires 
than human ingestion. 

But, strangely enough, when you 
do get a Frank’s right out of the 


oven it’s usually pretty good. It 
boasts a satisfyingly resistant — 


crust which incorporates the sauce 
into its over-all pizza statement, 
rather than treating it as. some 


second-class ingredient which the © 
pizza-chef simply slopped on as an — 
afterthought. The thing to do: 
order your pizza, hit the liquor and 
video stores in the mall, and then © 
go back to drink in that Tiffany-— 
ceiling-fan-and-linoleum-tile pizza — 


atmosphere while-u-wait. 
CE ARs 
Candela’s Pizza, 22 Lawn Park 
Avenue, Lawrenceville, 609- 
882-9119. Open seven days 11 
a.m.-midnight. Candela’s allows 
alcohol on the premises, though 
they sell none themselves. 


A large Candela’s pizza costs 


$6.50. Add a dollar per topping. 


Seca CER NA RRR 
Lorenzo’s Pizza, 104 Hickory 


Corner Road, East Windsor, © 


609-443-5071. Open seven days, ll 
p.m.-11 a.m. Lorenzo's allows li- 
quor to be brought in. 

A large pizza costs $6.00, with 
toppings running an extra $1.25. 
Sosa rT 

Red Moon Pizza 160 Mercer 
Mall, 609-452-1510. Sunday- 
Thursday li £m. Friday- 
Saturday 11- “midnight. Beer is 
allowed on the premises. 


A large pizza costs $6.50, $8 with 


one t 


Rodolfo Pizza, Montgomery 
Shopping Center, 
609-924-1813. Open seven days 1) 
a.m.-midnight. Beer is allowed. 


Rodolfo’s will sell you a large 
pizza for $6.80, charging $1. nas 


per topping. 


Rodolfo’s, situated next to r e : 


Montgomery movie theater, is jus 
what you’re looking for. in.a, 


! 
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Route 206, - 


post-movie pizza. A slice of 
Rodolfo’s wads very nicely (‘‘wad- 
ding”’ being the technical term for 
the longitudinal-folding-style of 
pizza eating which serves the dual 
purpose of providing a grease 
channel and facilitating the eating 
of the slice on the subway), and the 
crust gets those big crazy bubbles 
around the perimeter. 

The decor is no-frills sit down, 
shut up, and eat; the walls feature 
a faux-marble design which really 
hearkens you back to the old coun- 
try. 

PARA RAN I OF 

Valentino’s Pizzeria and Trat- 
toria, Market Hall, Forrestal 
Village, 609-520-1191. Monday- 
Saturday, 11 a.m.-9 p.m., Sunday 
lla.m.-7 p.m. Valentino’s has no li- 
quor license, but they do allow li- 
quor on the premises. 

A large pizza at Valentino’s costs 
$7.50. Valentino’s charges $2 per 
topping, but they won’t charge you 
past the third topping. In other 
words, eight toppings costs as 
much as three. 


TJ’s Restaurant Pizzeria, 2661 
Main Street, Lawrenceville, 
609-896-0440. Open Monday through 
Saturday, 8 a.m. to 11 p.m., Sunday 
11 a.m. to 10 p.m. 


Tony and Joe Vitelli came out 
with the first broccoli ‘‘pizza 
verde”’ about eight years ago. It 
sells for $1.25 per slice, or $7.75 or 
$9 for a 14-inch or 16-inch pizza. 
They added the pizzaverde combo, 
which adds spinach, mushrooms, 
and black olives, for $9 and $10.25. 
Regular pizza prices are $5.75 and 
$6.75 for plain, with extra ingre- 
dients at $1.25 and $1.50. 

Other menu items: homemade 
soups, $1.50, a variety of salads, 
and irresistable Ben and Jerry’s 
ice cream. 


Pizza Barn, 607 Plainsboro 
Road. 609-799-2660 or 609-799-9768. 
Open 11 a.m. to 11 p.m., Sundays 5 
to 11 p.m. 

A 14-inch pizza for $5.80, 16-inch 
for $7.10, with toppings at $1.10 and 

- $1.25. Slices for $1, $1.40 with one 
topping. 

The camaraderie of a country 
store envelops you when you walk 
in the door. Baseball memorabilia, 
pictures, and sports trophies are 
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plastered every-which-way on the 
walls. A telephone pole mas- 
querades as an indoor tree, as if it 
had grown up through the ceiling. 
If it is an off hour, the cooks are 
sometimes engaged in a running 
game of chess, played on an anti- 
que chess set made of nuts and 
bolts. 

Office workers mingle with na- 
tives and construction workers for 
lunch and dinner menu items that 
include everything from lasagna 
($6.30 including salad and garlic 
bread) to an eight-ounce ‘“‘macho 
burger”’ for $4.70. 

SRE Ee 

Aljon’s Family Restaurants, 
Princeton Meadows Shopping 
Center, 609-275-1117. Other loca- 
tions in Hightstown, West Windsor, 
Princeton Junction and Allentown. 
Open Sunday through Thursday, 10 
a.m. to 10 p.m., Friday to 11 p.m., 
Saturday to midnight. 

A 14-inch pizza, $5.95, 16-inch, 
$6.95, extras $1.10 and $1.30. Slices 
$.99. 


This 20-year-old local chain’s 
varied menu includes eggplant 
parmigiana with salad, roll, and 
spaghetti, for $4.75. Also chicken, 
seafood, hoagies, calzones, and 
strombolis. Loud rock music revs 
up the atmosphere, with red 
canopies and roomy booth seating. 
SLEEP IOET E NES ETE REE SEIS 


DeLorenzo’s, 1007 Hamilton, 
Trenton, 609-393-2952. 

A 14’ tomato and cheese pie, 
$4.20. No slices are available. 


DeLorenzo’s (not to be confused 
with Lorenzo’s) is ostensibly the 
home of the best ‘“‘tomato pies”’ in 
Chambersburg, a section of Tren- 
ton known for its folksy nomencla- 
tural variation on the name of the 
steadfast keeper of the flame of un- 
pretentious dining: our friend the 
pizza. 

AGH Arsen Contec eI 

Pennington Pizza, Pennington 
Square Shopping Center, 609- 
737-9240. Open Monday to Thurs- 
day, 11 a.m. to 11 p.m.; Friday and 
Saturday until 12:30 a.m.; and Sun- 
day from noon until 11 p.m. 


Pennington offers regular-style 
and a challenging, ambitious Sicil- 
ian pizza, something that’s hard to 
find hereabouts. 


Anjelica’s, Pennington Shopping 
Center, Route 31, 609-737-3223. 
Open Sunday through Thursday, 11 


a.m. to 10 p.m., to 11 on Friday and 


Saturday. Visa and MasterCard. 
Owners: Al Hope and John Free- 
man. Manager: Brian McKnight. 


Italian food with dinner entrees 
from $7 to $14, lunch entrees from 
$4.50 to $7, also stromboli, calzones 
and pizza — including the trendy 
vegetarian and white pizzas. Basic 
pizza is 95 cents a slice and $5.95 


for a 14-inch pie. 


Though owned by the same com- 
pany that owns Aljon’s it is much 
more plush; it is fully carpeted, 
with adriatic blue upholstery and 
oak trim. Seventeen tables and 
booths, plus a 13-seat bar can ac- 
commodate 100 people. 

— Dave Kornhaber 
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Hey, Handsome, Get Me Classified 


Now U.S. 7 Classifieds are a better deal than ever. 
To place an order, just call 609-452-0038. We I 
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Luxury Living 
Northern Homes invites you to 


explore the superior designs of their 


traditional, custom-built homes. 


Call for our home living guide 
609-497-2289 


P.O. Box 3236 


count the words and figure the cost. 


Or mail in your ad with payment (20 cents a word, 
$3 minimum). You will save the $2 billing charge. 


870 Mapleton Road, Princeton 08540 


The U-Store Offers the Best in Computer Books: 


For First-Time Users: 


Free Parking in our own lot 


For Power Users: 


Understanding HyperTalk. 
Dan Shafer. Hayden Books, 
$17.95 


Brings the power and 
fascination of programming 
in HyperTalk to those 
MacIntosh owners who want 
to customize their 
environment with Apple’s 
HyperCard. 


Hypertalk Programming 
Version 1.2 


Rev. ed. Dan Shafer. 
Hayden Books, $24.95. 


Written for the end-user or 
programmer interested in 
developing personal or 
commercial applications. 
Includes details on extending 
HyperTalk with other pro- 
gramming languages; plus 
how to use sound, graphics, 
and communications. Special 
wall poster provides a quick 
reference to commands and 
functions. 
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Hypetlalk 
Programming 


* Over 100,000 titles in stock 


Open Mon.-Sat. 9:00-5:30, Thurs. to 8:30 
Open your own U-Store account 

and charge instantly, 

or use VISA, MasterCard, or AmEx. 


36 University Place 
921-8500 


* Fast, Efficient Special Order Service 


* An outstanding selection of journals 
and periodicals 
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INSTANT OFFICES 


IN PRINCETON 


SO Inc., the experts in office automation 
services, are now offering for rent, 


completely furnished, ready to use offices in a brand 
new, modern office building in the heart of the 
Princeton corporate community. 

Your reasonable rent includes: 


¢ A window office with a view of Princeton. countryside (or a 
lower priced inside office) 


e An attractive reception area with Receptionist 

¢ Phone system with answering service 

* Quality wood office furnishings and wall-to-wall carpeting 

e All utilities and daily cleaning service 

¢ Daily mail pick up and delivery . a 
¢ Coffee service 

e Use of Conference Room 

PLUS: Quality secretarial and word processing services, 
photocopying, FAX, postage meter and a delivery service, all 
available on premises on a pay-as-you-need basis. 


< & 2S (Conveniently located next to the Ramada Inn) 


4365 US Route 1, Princeton, NJ 08540 © 609-452-0018; Ask for Carla 


LETTERSHOP 
@ Labeling 

@ Insertion 

@ Meter/Stamping 
@ Bulk Mail Sorting 
@ Hand Assembly 
® Delivery/Pick-Up 


COMPUTER SERVICE 

® Data Entry 

@ Impact/Laser Personalization 
@ List Maintenance 

®@ Merge/Purge 


MAILING LISTS 

®@ Local - National 

@ Business - Residential 

@ Market Segmentation & 
List Recommendations 
Assistance 


FOR A PROMPT QUOTE 
1 (201) 463-0300 (609) 443-3838 @ FAX # (609) 443-5176 
WINDSOR INDUSTRIAL PARK 
MAIN STREET, WINDSOR, NJ, OFF EXIT 8 - NJ TURNPIKE 


N. sociologist ever made a 
fortune exploring the quasi-mytho- 
logical significance that diners 
hold in American culture. And yet 
the romance of the diner is 
undeniable: it’s a place where 
counter-culture folk heroes and 
loners like James Dean and Peter 
Fonda did their best thinking. The 
diner atmosphere embraces the 
renegades and mavericks, pro- 


viding them only a momentary flir-. 


tation with ‘‘proper”’ society. - 
Yet a diner also provides the 
security of a home-cooked meal 
any time of the day or night...like 
mom, it’s always there, a beacon 
shining in the Route 66 night. 
John Nicholas, owner of the Col- 


onial Diner on Route 1, New Jer-- 


sey’s version of that aforemention- 


_ed fabled stretch of highway, 


understands all of the sociological 
implications of the diner. ‘‘A diner 
serves not only a culinary purpose, 
but also a psychological purpose,”’ 
he asserts. “It’s more than just a 
place to eat — it holds a special 
cultural place.”’ . 

The diner in the 80s: may seem 
like a bit of an anachronism, but 
currency is not important when it 
comes to providing the sort of ser- 
vice that Nicholas sees as inherent 
in the role played by his restau- 
rant. The feeling and atmosphere 


of a diner transcends trends and 
- the more fleeting, superficial 


cultural imperatives, such as 
Nicholas-termed ‘‘yuppie food,” 


and “‘astro-food”’ like frozen eggs 


and de-hydrated home fries. 
Nicholas says that ‘‘you got to 
love people and care about them to 
give them what’s good for them, 
which is what we do.”’ That senti- 
ment may clash with the image of 
the tough-and-lonely Clint East- 
wood putting holes in the no- 
goodniks in his favorite diner, but 
Eastwood would probably echo 
what Nicholas considers to be his 
most crucial piece of advice, 


though for different reasons. Says 
Nicholas: ‘‘never eat alone.”’ 

We can’t provide you with a date, 
but we can provide you with a list 
of places to take your date when 
that late-night punchiness and 
hunger take over. . ® 
I I) DO IE IS 

Americana Diner and Restau- 
rant, Route 130, East Windsor, 
609-448-4477. Georgia Katsifis. 

The Americana is. open Sunday 
to Thursday, 6 a.m. to 1 a.m., and 
is open all night Friday and Satur- 
day. The Americana runs not one 
but two breakfast specials daily. 
The choices vary, but the prices re- 
main steady at $1.75 and $2.75. 
Lunch and dinner specials also 
abound, but the cuisinarians at the 
Americana cannot be pinned down 
as to concrete selections. 


LORNA A LORRI RRR BNE OIE 
Colonial Restaurant and Diner, 


- Route 1, Princeton 609-452-2178. 


Open Sunday-Thursday, 6 a.m. to1 
a.m., Friday and Saturday open 24 
hours. John Nicholas. 


Winner of the Best Deal award is 
the Colonial’s breakfast special: 
two eggs, home fires, toast, and a 
fork and spoon for a paltry 99 
cents! 


Crystal Diner, 2009 Brunswick 
Avenue, Trenton, 609-392-3500. The 
Crystal Diner never closes. Spe- 
cials Monday-Friday: breakfast 
specials $1.19, 6 a.m.-1l a.m.; 
lunch specials from $3.95, 11 a.m.-3 
p.m.; dinner specials from $5.95, 3 
p.m.-11 p.m. Ali Kaplan. 


Ali Kaplan says that one of his 
biggest expenses is doggie bags, 
because the portions he serves are 
so large that people end up taking 
home half of what they ordered. 
The dinner specials include salad 
and soup, so by the time the brim- 
ming plate with the main dish 


comes, you’re thinking about 
throwing in the towel for the even- 
ing. 

Most of the customers at the 
Crystal are regulars — Kaplan 
estimates that up to 70 percent 
come at least three times a week. 


Princetonian Diner, Route 1, 
Princeton, 609-452-2271. Open 
Sunday-Thursday, 6 a.m. to1a.m., 
Friday and Saturday until 3 a.m. 
Mike Stanataros. 

The Princetonian has a number 
of breakfast specials, with egg 
specials starting at $1.95. Sunday 
brunch, featuring a selection of a 
dozen omelets, goes for $5.45. 


The Princetonian, a Route 1 in- 
stitution, mixes atmospheres like 
no other diner around. It combines 


ngage 


the ferns of an upscale blonde-teak — 


haute restaurant with the pre-fab 
woodwork of a steak house, and the 
lighting of an ice cream store with 


the ubiquitous table jukeboxes of a — 


big-league diner. 
(a a ee ee 


Denny’s, 3331 Brunswick Pike, — 
Lawrence, 609-452-1081. Open 24 


hours a day, every day. 
Denny’s is as Denny’s does. It’s 


good to know that you can get a fix © 


of that good old, down-home-cook- 
ing Denny’s atmosphere whenever 
you want to. The question is, 
whenever would you want to?) 
SESE 

Golden Dawn Diner III, 2090 
White Horse-Mercerville Road, 
Mercerville, 609-890-2606. Open 6 
a.m. to 1 a.m. Sunday through 
Thursday, until 3 a.m. Friday and 
Saturday. Chris Kurnellas. 

The Golden Dawn has 14 
breakfast specials daily, as well as 


gage 


lunch and dinner specials. The 
most popular breakfast special in- 


cludes 2 eggs, ham, bacon or | 


sausage, fruit juice and toast for 
$4.95. — Dave Kornhaber 


A.M.S.C. COURIER DIVISION 


A Princeton Courier Service 
Specializing in Important Documents 
and Time-Sensitive Transportation 


Service to New York and Philadelphia 
Discount Rates Throughout the Tri-State Area 


Call For Details 


609-883-1100 
We’ve got the FAX 


ARMOR ST MO 


SERVICE*> 


4uOLOW 


160 Ewingville Road 


A Division of Armored Motor Service Corporation 
40 Years of Service and Still Growing 


Trenton, NJ 08638 | 
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“Our new Personal 
Financial Center in 
Princeton will change 
your concept of 
banking...forever!” 


National State is proud to introduce the future of bank- 
ing. One visit to our new Princeton Personal Financial 
Center at 138 Nassau Street will convince you, we are a 
different kind of bank. Instead of teller windows and 
longdines, you will see a comfortable office environment, 
where friendly, experienced banking professionals take 
the time to sit down with you and discuss your banking 
business. 7 


Banking's Personal Touch... 

National State's Princeton Personal Financial Center 

Is a unique “personal banking’ office dedicated to the 
ultimate in banking service and the “privilege of privacy.” 
Your Personal Account Manager will handle all of your 
banking needs. 


Efficient, personalized service is our 

highest priority. We Guarantee it...in writing! 
Come in and see for yourself how National State is 

totally committed to superior quality. Decisions about 

your banking relationship will be made right in the office 
where you bank. You will find our products and services 
are easy to understand and designed to meet your needs. 
We are the only bank proud enough to pledge its dedication 
to customer service with a written Service Guarantee. 


Now that we have attracted your interest... 


Take a step towards the future of banking by starting a 
better banking relationship today. 


lf the bank you have been doing business with does not 
meet your standards, we invite you to become one of our 
top priorities. Visit our new Princeton Personal Financial 
Center and ask for your Service Guarantee...in writing! 


Meet Catherine Lipton (center), Princeton Branch Manager, 
Sheryl Schneckenberger (right), Assistant Manager and Karen 


Nitzesche (left), Account Manager. You will ike their style. 1 SE RTARTA ALT NT ES ZR SST 
They are committed to deliver the highest quality of service Th B k Si f S, . 
based on your perception of quality! e an a t the ign O the 


since 1812 


The National 
State Bank 


Offices across New Jersey. Member FDIC. Equal Housing Lender f=} 


Princeton Personal Financial Center 
138 Nassau Street, Princeton, NJ 08540 
(609) 683-0981 
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Route 22 
Whitehouse 
(3 miles west 
of Somerville 
Drive-in} 
534-2534 


Route 18 


E. Brunswick 
Next to Mickey's 


254-5115 


Route 10 


Morris Plains 
1 mile west of 
Parsippany Hilton | 


267-0964 


Rt. 22 Union 
Center Isle 

- Ii mile west of 
parkway 


686-4040 


1761 Olden Ave. 


Ewing 
1 block east of Rt. 31 


609-771-1834 


Manalapan Rd 


491 


Spotswood 
251-3900 


SSuipment lef ofte, 11/1S/eg | 
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<**S: STORE HOURS: MON-FRI 10-9 © SAT 9-6 © SUN 10-5 


